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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
PRODUCTION  AND  MAI^IKETING  ADMINISTRATION 
FliUIT  AND  VEGETABT^  BRANCH 


FRESH  FRUIT  AND  VEGETABLE  INSPECTION  SERVICE 


RECEIVING  MARKET  INSPECTION 
OF 

CITRUS  FRUIT  l/ 

TYPES  '  (1) 

There  are  numerous  types  of  citrus  fruits  found  on  the  markets, 
cliief  of  v'hich  are  sweet  oranges,  comprising  standard  varieties,  seedl- 
ings, hlood  oranges,  etc;  Mandarin  oranges  (tangerines,  Satsumas,  and 
King  oranges);  grapefruit  (Pomelos )j  lemons,  and  limes, 

PRODUCING  AREAS  (2) 

The  markets  of  the  United  States  are  largely  supplied  with  citrus 
fruit  grovm  in  limited  areas  in  a  few  States  x^here  the  temperature  goes 
but  little  below  freezing.    Importations  from  foreign  countries  have 
declined  until  they  offer  little  competition  with  domestically  grown 
fruit.    In  the  United  States  the  important  commercial  producing  centers 
are  in  California,  Florida,  Texas  and  Arizona.    Other  producing  sections 
of  much  lesser  importance  are  located  in  Alabama,  Louisiana,  and 
Mississippi, 

California.    The  California  producing  districts  are  commonly  (3) 
grouped  into  four  sections  designated  as  Desert,  Southern,  Central  and 
Northern. 

The  Desert  section  includes  the  Coachella  and  Iniperial  Valleys,  {k) 
the  acreage  consisting  principally  of  grapefruit. 

The  Southern  section  conrprises  the  counties  of  Riverside,  San  (5) 
Bernardino,  San  Diego,  Orange,  Los  Angeles,  Santa  Barbara,  and  Ventura, 
This  is  the  largest  single  producing  area  in  the  United  States, 

The  Central  section  is  located  along  the  foothills  of  the  Sierra  (6) 
Nevada  Mountains  in  the  southern  end  of  the  San  Joaquin  Valley.  The 
greater  part  of  the  plantings  are  in  Tulare  County  with  Porterville, 
Strathmore,  Lindsay,  and  Exeter  as  the  principal  shipping  points.  Some 
plantings  are  found  in  Kern  County  on  the  south,  and  Fresno  Coiinty  on 
the  i\or th,^,  

1/    Instructions  in  this  Handbook  regarding  "Lemon  Juice  Determination", 

"inspection  for  Internal  Quality  Of  Common  Sweet  Oranges",  and  "Inspection 
for  Tree  Freezing  and  Dr;^mess  Associated  With  Tree  Dryness'*'  supersede 
sepai'ate  memorandums  which  have  been  issued  on  these  subjects.    This  is 
a  revision  of  handbook  "Receiving  Market  Inspection  of  Citrus  Fruit" 
revised  April  I5,  19^1.0. 


The  Northern  section  produces  less  than  one  percent  of  present 
shipments  from  California.    The  Qvoves  are  located  in  the  foothills 
east  of  the  city  of  Sacramento  in  Sacramento  County,  and  in  the 
northern  part  of  the  Sacramento  Valley  in  Butte,  Tahama,  and  Glenn 
Counties,  with  Butte  County  leading  in  production  at  the  present  time. 

The  principal  varieties  of  oranges  produced  in  California  are 
the  Washington  Navel  and  Valencia,  with  some  scattered  plantings  of 
Thompson  Navels.    The  Navel  is  shipped  from  November  to  May,  and  the 
Valencia  is  shipped  from  April  to  Ciiristraas . 

The  Marsh  Seedless  is  the  only  important  grapefruit  variety 
grovm  in  Cal-ifornia.    From  the  Desert  section,  the  majority  of  this 
fruit  is  shipped  during  the  period  from  November  to  July,  and  from  the 
Southern  and  Central  sections  from  Jujie  to  November. 

California  has  practically  a  monopoly  of  domestic  production  of 
lemons,  very  fe\i  being  gro^m  in  Florida  and  Texas.  The  two  important 
varieties  are  the  Eureka  and  Lisbon. 

Florida.    In  Florida  the  citrus  producing  areas  may  also  be 
roughly  grouped  into  four  sections,  and  designated  as  the  Indian  River 
section,  the  Ridge  section.  Central  section,  and  the  West  Coast  section. 

The  Indian  River  section  is  coroprised  of  Brevard  and  St.  Lucie 
Coimties,  both  noted  for  fruit  of  exceptionally  smooth  texture  and 
thin  skin. 

The  Ridge  section  consists  of  Polk,  DeSoto,  Highland  and  Hardee 
Counties . 

The  Central  section  is  comprised  of  Orange,  Lake,  Seminole, 
Volusia,  Putnam,  Osceola,  and  Marion  Counties. 

The  West  Coast  cection  takes  in  Pinellas,  Hillsboro,  Manatee, 
Lee,  and  Sarasota  Counties. 

The  principal  varieties  of  oranges  grovm  in  Florida  are  Hamlin, 
Parson  Brown,  Pineapple  and  Valencia.    The  Temple  orange  is  a  well  kno\m, 
loose  skinned  orange  of  good  eating  quality,  and  is  becoming  increasingly 
popular. 

The  leading  varieties  of  grapefruit  are  Marsh  Seedless  and  Duncan 
(seeded).    Also  Marsh  Pink  (seedless),  Foster  Pink  (seeded),  and  various 
strains  of  "Red  Blush"  or  "Ruby  Red"  (a  Marsh  Pinlc  Sport)  are  coming  into 
bearing. 


The  Dancy  is  the  principal  variety  of  tangerines. 

Limes  are  produced  and  shipped  to  some  extent.    The  chief  type  is 
the  Persian  (Tahiti)  lime,  with  sane  "Key"  or  Mexican  type  limes  being 
shipped.    They  are  gro\m  principally  in  Dade  Coimty, 

Texas .    In  Texas  the  main  citrus  producing  area  is  in  vrhat  is 
commonly  called  the  lower  Rio  Grande  Valley,    This  section  consists 
mainly  of  Cameron,  Hidalgo  and  Willacy  Counties.    North  of  these. 
Brooks  and  Jim  WeD.ls  Counties  produce  a  small  amount  of  grapefruit  and 
oranges .    The  Laredo  and  Winter  Garden  sections  have  scattered  citrus 
groves,  but  no  car  lots  are  shipped  from  this  area. 

The  grapefruit  varieties  generally  shipped  are  Marsh  Seedless, 
Marsh  Pink  and  "Red  Blush"  or  "R\iby  Red,"    Also,  a  small  voliime  of 
Foster  Pinlc  and  Duncan  ai'e  shipped, 

Hamlin,  Pineapple  and  Valencia  are  the  principal  varieties  of 
oranges  shipped.    A  few  riavels  and  various  seeded  varieties  are  shipped 
early  in  the  season. 

Gulf  Coast  States,    Alabama,  Louisiana,  and  Mississippi  grow  a 
limited  acreage  of  Satsuraa  oranges,    /ilso,  the  Delta  area  of  Louisiana 
produces  a  limited  volume  of  \'arious  types  of  oranges.    Practically  all 
of  this  production  is  marketed  in  near-by  cities , 

Arizona.    The  principal  varieties  of  oranges  gro^m  in  Arizona  axe 
the  Navel  and  Valencia,  which  are  generally  miarketed  between  November 
and  Jvme. 

The  Marsh  Seedless  is  the  main  variety  of  grapefruit.    The  ship- 
ping season  extends  from  about  the  1st  of  November  to  July,  with  the 
peak  movement  occurring  in  March  and  April, 

IMPORTS 

A  limited  tonnage  of  grapefruit,  limes,  etc,  is  imported  from 
Puerto  Rico,  Cuba,  and  tlie  British  possessions.    When  markets  are  favor- 
able, oranges  are  imported  from  the  El  Mante  and  Montemorelos  sections 
of  Mexico,    The  varieties  imported  from  Mexico  are  the  same  as  those 
produced  in  Florida  and  Texas,    Lemons  are  frequently  imported  from 
Italy, 


FEES 

For  the  purpose  of  assessing  fees    for  either  condition  or 
quality,  or  quality  and  condition,  each  commodity  shall  be  considered 
as  a  separate  lot.    For  exaniple:    Oranges,  grapefruit,  tangerines, 
limes  and  lemons  shall  be  considered  different  lots. 

When  a  car  contains  mixed  citinis  fruits,  all  should  be  reported 
in  the  body  of  a  single  certificate.    If  it  is  impractical  to  cover 
all  products  in  a  car  on  a  single  certificate,  two  or  more  may  be 
issued. 

CAE  INITIA3LS        JMvipR ^  MP  OF  CAR,  WHERE  H^SPECTED 
""AM)  CONDITION  OF  CAR 

See  D,  M.  Handbook  -  Part  II  (Same  headings). 

PRODUCTS  INSPECTED  AND  DISTIIIGUISHING  MARICS 

See  D.  M.  Handbook  -  Part  II  (Same  heading). 

The  following  information  should  be  given  under  this  heading; 

1.  Type  of  fruit  inspected  (Varieties  in  some  cases), 

2.  T^'pe  of  container. 

3.  Identifying  marks. 
k.  Quantity  inspected, 

T?/Tie  oj^  yariety_.    The  Inspection  Service  has  no  legal 
authority  to  certify  "Variety"  alone.    The  Act  under  which  \re  operate 
states  that  inspection  may  be  made  for  "Quality  and  Condition,"  If, 
and  when,  a  statement  of  "variety"  is  made,  it  is  to  identify  the 
product  inspected  end  is,  therefore,  secondary  on  the  certificate. 

When  boxes  are  marked  with  the  name  of  the  variety,  it  should 
be  quoted  rather  than  a  positive  statement  made  as  to  variety  except 
as  authorized  in  the  follovring  pai'agraph. 

As  a  general  policj'-,  the  inspector  should  not  attempt  to  certify 
the  variety  of  oranges  with  the  exception  of  Kings  and  Temples 
which  can  with  certainty  be  distinguished  from  other  varieties  and 
Navels  which  may  be  certified  as  "Navels"  without  attempting  to  show 
whether  Washington  Navels  or  Thompson  Navels,    In  some  cases,  it  is 
difficult  to  definitely  identify  Pineapples  from  Valencias  as  grown 
in  Florida,  and  Valencias  and  seedlings  as  groT.'n  in  California,  \7h0se 
characteristics  are  influenced  by  root  stock,  type  and  drainage  of 
soil  and  the  fertilization,  cultivation  and  cultural  methods  of  the 
groove.    Requests  for  variety  certification  should  be  declined  vith  an 
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explanation  that  the  law  under  vliich  the  Inspection  Service  operates 
does  not  cover  variety  ceii;if ication.    However,  count  of  seed  and  color 
of  flesh  may  be  certified  in  accordance  with  paragraph  headed  "Humher 
of  Seeds  and  Color  of  Flesh," 

In  marketing  lemons  no  distinction  Is  usually  made  between  varieties,  (35) 
all  being  shipped  simply  as  lemons. 

Statements  such  as  "Lemons",  "King  Oranges",  "Temple  Oranges",  (36) 
"Grapefruit",  "Navel  Oranges",  "Limes  -  seeded  type",  "Limes  -  seedless 
"type",  or  '*Persian  Limes"  ai'e  proper  descriptions. 

2*    Type  of  Containers.    In  Florida,  Texas,  Louisiana  and  the  West  (37) 
Indies  Islands,  the  1 -3/5  bushel  wire -bound  crate  and  the  1-3/5  bushel 
standard  nailed  box  are  the  most  common  type  citrus  containers.  The 
other  rigid  type  containers  in  use  are  usually  fractions  of  this  container. 

In  California  and  Arizona,  the  majority  of  the  citrus  fruits  are  (38) 
packed  in  the  1-2/5  bushel  wire-bound  crate  and  the  1-2/5  bushel  standard 
nailed  box.    The  other  rigid  t\'pe  containers  which  are  used  are  usually 
fractions  of  this  container.  • 

Other  domestic  type  containers  in  use  include  standard  nailed  boxes  (39) 
without  partitions,  wire -bound  crates  with  partitions,  k/3  bushel  regular 
wire -bound  crate,  4/5  bushel  flat  type  wire-botmd  crate,  l/2  box  generally 
referred  to  as  "half  strap",  open  mesh  sacks  usually  of  5  pounds,  8  pounds 
or  half  box  capacity,  bushel  and  half  bushel  baskets  and  cardboard 
cartons  varying  from  the  small  size  for  limes,  l/2  box  for  lemons  to  the 
standard  box  size. 

The  tj'pe  of  container  should  always  be  mentioned  under  this  heading  (^O) 
without  going  into  too  much  detail,  except  for  odd  sizes  which  should  be 
described  in  detail. 

3.    Identif^y-ing  Marks.    The  cex-tificate  should  always  show  complete  (Ul) 
data  as  to  brands,  state  of  origin  and  other  identifying  marks  such  as 
sizes,  weight,  grades  and  variety  when  sho\;n.    When  "color  added"  is 
staged -on  the  container  or  fruit,  it  should  also  be  reported  in  connection 
with  the  identifying  marks. 

h.    Quantity  Inspected.    The  number  of  packages  must  be  shoxm  on  (42) 
the  certificate,  either  as  a  statement  on  authority  of  the  inspector, 
or  as  "storage"  or  "railroad  record",  "checker's  co\int",  "applicant's 
count",  or  "manifest."    Thus:     "Applicant's  count  525  crates",  or  "General 
Cold  Storage  record  shovrs  525  crates." 


Examples; 


1.  ORANGES  in  open  mesh  sacks  branded  "8  lbs.  net, 
Star  Brand,  Fla«",  inserted  tags  stamped  "U.  S. 
No,  1,  Pineapples",  and  to  denote  size  (l50s 

to  2l6  sizes  noted),  tags  and  most  fruit  stamped 
"color  added."    Applicant  states  manifest  shows 
5,250  sacks. 

2.  ORANGES  in  wire-boimd  crates  labeled  "Sunlcist 
Brand,  Calif."  and  stamped  "Valencia"  and  to 
denote  size  (I50  to  200  sizes  noted).  Manifest 
shows  hSk  crates, 

CONDITION  OF  LOAD  MD^  CONTAINERS 

See  D.  M.  Handbook,  Part  II  (Same  heading). 

Strapping  of  boxes  for  export  should  be  reported  under  this 
heading, 

CONDITION  OF  PACK- 

See  D.  M.  Handbook,  Part  II  (Same  heading). 

It  has  became  standard  practice  in  Florida  and  Texas  to  ship 
citrus  fruits  without  wrapping,  especially  in  wire -bound  crates  . 
Therefore,  when  citrus  from  these  states  are  not  wrapped,  it  need  not 
be  mentioned.    In  California  and  Arizona,  practically  all  grapefiniit 
and  lemons  are  wrapped.    Oranges  are  packed  with  various  stages  of 
wrapping.    Most  lots  have  only  the  top  layer,  top  layer  and  side  rows, 
or  top  and  bottan  layers  and  side  rovrs  wrapped,  with  the  remainder 
of  the  fruit  not  vrrapped.    Many  lots  are  fully  wrapped,  especially 
those  shipments  going  for  export.    The  degree  of  wrapping  on  Califoraia 
and  Arizona  citms  fruits  should  be  described  as  this  is  sometimes  a 
point  of  controversy.    In  some  export  programs  for  oranges,  "Blind 
Pack"  is  peimitted  in  lieu  of  wrapping  each  individual  fruit.  In 
connection  with  export  programs,  "Blind  Pack"  means  that  the  fruits 
on  the  top,  bottom  and  sides  of  the  box  are  individually  wrapped. 

When  Diphenyl  wraps  or  liners  are  specified  in  the  contract  and 
the  inspector  can  definitely  determine  this  factor  without  any  question 
of  doubt,  it  will  be  satisfactory  to  report  this  information  under  the 
Pack  heading.    Thus:     "Crates  lined  with  Diphenyl  liners," 

Citrus  packs  should  be  judged  both  according  to  the  bulge  and 
firmness  of  the  pack. 
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In  addition  to  the  statement  concerning  condition  of  pack,  it  (^9) 
sometimes  be  desirable  to  mention  the  bulge.    As  a  rule  when  the  bulge  is 
sufficiently  high  to  indicate  a  satisfactory  pack,  it  need  not  be  mentioned. 
Unusual  conditions,  when  the  bulge  is  2  to  2 -3 A  inches  high,  or  when  it 
is  too  low  to  be  satisfactorjr  and  the  cover  shows  practically  no  bulge,  it 
shoTild  be  reported.    Sane  packs  may  have  a  high  bi\lge,  but  the  pack  will 
be  loose,  while,  on  the  other  hand,  flat  packs  will  at  times  be  found  with 
the  fniit  tight  in  the  box.    Wire-bo\md  boxes  are  not  expected  to  have  as 
high  a  bulge  as  standard  boxes. 

Tightness  of  Pack.    The  following  terms  should  be  used  to  describe  (50) 

packs: 

Ver^ti^ht  -   meaning  that  the  pack  is  too  tight  and  tends 
to  cause  injury. 

Tight .    -  meaning  that  both  pack  and  bulge  are  satisfactory. 

Fairly  tight  ••    meaning  the  condition  between  "tight"  and 
"slack",  that  is,  tight  enough  to  prevent  the  specimens  fran  moving  within 
the  package,  but  not  as  nearly  ideal  as  a  "tight"  pack.    This  condition 
should  be  qualified  in  the  case  of  the  standard  box  by  a  statement  giving 
the  height  of  bulge. 

Slack  -    meaning  that  the  package  is  not  full.    This  state- 
ment should  also  be  qualified  by  showing  how  much  finiit  is  below  the  level 
of  the  lid. 

Examples ;  ( 51 ) 

(1)  Tight  pack  in  most  boxes;  many  boxes  l/2  inch  slack 
to  level  full. 

(2)  Fairly  tight,  lids  sho\<ing  I/2  to  1  inch  bulge. 

Tightness  of  Wire-bound  Crates.    In  determining  the  tightness  of  (52) 
wire -bound  crates,  the  inspector  should  take  into  consideration  whether 
the  package  is  on  a  rigid  surface,  such  as  a  car  or  pier  floor,  or  whether 
it  is  i-esting  on  the  ends  of  other  crates  of  finiit  which  might  permit  the 
bottom  side  to  become  convex.    Tliis  would  make  the  crate  appear  slack 
at  the  top  side  while  in  reality  it  is  fairly  tight. 

Bulge.    In  reporting  the  height  of  the  bxilge,  the  measurement  should  (53) 
be  made  from  the  center  partition  to  the  center  of  the  lid,  provided  the 
partition  is  level  with  the  sides  and  the  lid  fits  snugly  and  not 
dra\-m  do^^^l  by  the  center  strap. 


standard  Pack,    The  U.  S.  Standards  for  various  citrus  fruits, 
except  limes,  have  defined  the  term  "Standard  Pack."    It  is  satisfactory 
to  certify  on  the  basis  of  "Standard  Pack"  as  well  as  on  the  U.  S,  Grades. 
A  load  may  meet  the  requirements  of  the  U.  S,  Grades  and  not  meet  the 
requirements  of  "Standard  Pack",  and  vice  versa. 

The  actual  certification  of  Standard  Pack  should  be  made  under 
the  Grade  heading  in  connection  \rith  the  grade  statement  but  the  tightness 
of  pack,  and  the  unifomity  of  sizing  vhich  are  part  of  the  requirements 
of  Standard  Pack  should  be  shoim  imder  the  headings  Pack  and  Size,  As 
a  general  policy,  Standard  Pack  certification  will  be  made  only  on 
specific  request,  . 

Reporting  Gross  or^  Net  Height  of  Containers .    An  inspection  should 
not  be  made  only  for  net  or  gross  weight.    If  requested,  in  connection 
with  a  condition  or  grade  inspection,  the  weight  may  be  reported  under 
"Pack,"    Report  the  range  of  weights,  the  average,  and  the  percentage 
of  containers  under  the  weight  marked  on  the  containers.    The  following 
general  rules  should  be  follo\red  when  reporting  net  or  gross  weights: 


For  Packages  Weighing^; 

2  lbs ,  or  less 
Over  2  to  5  lbs. 
Over  5  to  10  lbs. 
Over  10  to  i|-0  lbs. 
Over  kO  lbs. 


Report  to  the  Nearest: 

1/2  ounce 
Whole  ounce 
l/h  lb. 
1/2  lb. 
Whole  pound 


The  regular  spring  scales  furnished  to  inspectors  are  not  sensitive 
enough  to  weigh  to  the  nearest  1/2  omice.    Therefore,  if  inspectors  are 
requested  to  report  \7eights  of  small  packages,  they  should  try  to  make 
arrangements  with  the  applicant  for  the  use  of  more  sensitive  scales, 
Prepackagers ,  who  put  iip  small  packages,  are  usually  equipped  with  scales 
sensitive  enough  to  weigh  accurately  to  the  nearest  I/2  ounce. 


TEMPERATURE  OF  PRODUCT    '  ■ 
See  D.  M,  Handbook  -  Part  II  (Same  heading), 

SIZE 

See  D,  M,  Handbook  -  Part  II  (Same  heading), 

A  knowledge  of  the  manifest  of  a  lot  of  citrus  fruit  is  essential 
to  a  satisfactory  size  inspection.    Size  generally  will  not  be  in  question 
unless  the  pack  is  slack  or  the  fruit  is  irregular  in  appeBrance..  If 
the  pack  is  slack  or  the  fruit  is  irregular,  the  receiver  may  request 
inspection  to  determine  irhether  the  fruit  meets  the  zize  requirements  of 
the  sta:.idards.    In  that  event,  size  should  be  deten^lned  on  the  basis  of 
the  standard  in  question.    All  standards  have  definite  size  requirements, 
except  limes. 
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In  makins  inspections  for  oize,  each  size  should  be  considered  (6l) 
separately  and  treated  as  a  separate  lot. 

In  measuring  fruit  for  diameters,  the  greatest  dimension  meegured  (62) 
at  right  angles  to  a  line  fraa  stem  to  blossom  end  of  the  fruit  should 
be  used,    Tliese  measurements  should  be  made  with  a  caliper  which  has 
rigid  jaws .    Turn  the  fruit  in  the  caliper  to  make  sure  that  the  grgfitest 
dimension  is  obtained.    Pliable  fruit  which  has  been  sq,ueezed  out  of 
shape  account  of  tight  pack  should  not  be  used  in   the  sample  for  measure- 
ment ..  ,     ^  ■ 

In  establisliing  U.  S.  Standards  for  Florida  grapefruit  and  oranges,  (63) 
two  counts  are  designated  in  some  of  the  diameter  ranges  in  order  to  agree 
with  the  actual  covmts  which  are  packed  in  both  the  standard  nailed  box 
and  wire-bo\and  crate.    When  two  counts  are  designated  for  one  diameter 
range,  such  as  5^  or  56  size  for  grapefx-uit,  each  count  shall  meet  the 
diameter  range  of  J+-6/l6  to  li--15/l6  inches.    Likewise,  when  288  or  29h 
counts  are  designated  for  oranges,  each  count  shall  meet  the  diameter 
range  of  2-6/16  to  2-12/l6  inches,    Tlie  250  size  for  oranges  were  omitted 
from  these  standai'ds  since  252  coimt  is  packed  in  both  the  standard 
nailed  box  and  \d.re -bound  crate. 

The  size  marks  on  the  containers  should  be  reported  under  the  Products(6if ) 
heading  in  connection  with  distinguishing  marks.    If  they  are  not  as 
mai'ked,  the  facts  should  be  stated  under  the  Size  heading.    Use  general 
tems  in  describing  the  amount  of  incorrectly  marked  containers.  The 
actual  certification  of  size  and  counts  should  be  made  under  the  Size 
heading  even  though  the  size  and  count  markings  on  the  containers  is 
sho\m  under  the  Products  heading. 

The  U.  S.  Standards  for  Grapefruit  and  Oranges  which  apply  to  all  (65) 
citrus  producing  states  except  California  and  Arizona,  contain  size 
requirements  based  on  minimum  and  maximum  diaiaeters  for  each  box  size. 
The  terms  "uniform"  and  "fairly  uniform"  are  defined  in  the  standards 
and  should  be  used  in  describing  xmiformity  of  sizing  when  the  fruit 
meets  the  requirements.    The  term  "irregular"  should  be  used  in  report- 
ing uniformity  when  it  fails  to  meet  the  requirements  of  fairly  uniform. 
When  it  is  necessary  to  report  a  size  or  lot  as  irregular,  the  percentage 
above  and  below  the  specified  diameters  should  be  shown  to  justify  the 
use  of  the  term  irregular. 

The  U.  S.  Standards  for  California  and  Arizona  Grapefruit  and  Oranges, (66) 
and  the  U.  S.  Standards  for  Lemons  defines  uniformity  of  sizing  in  connec- 
tion with  Standard  Pack.    To  meet  the  standard  pack  requirements,  oranges 
must  be  uniform  in  size  while  grapefruit  and  lemons  must  be  fairly  uniform 
in  size.    Uniform  and  fairly  uniform  are  defined  in  the  standard. 
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In  describing  size  under  these  standards,  use  the  terms  "uniform" 
and  "fairly  uniform"  when  the  fniit  meets  these  requirements.  Report 
as  irregular  when  they  fail  to  meet  these  requirements. 

Both  sets  of  U.  S.  Standards  for  Tangerines  specifies  a  minimum 
diameter  on].y  for  each  box  size  and  does  not  define  unifonnity  of  sizing. 
Therefore,  in  reporting  size  of  tangerines, .show  that  they  conform  to 
sizes  as  marked,  or  report  the  percentage  of  undersize  fruit.  Thus: 
(l)    "Confoms  to  sizes  as  mai'ked";    (2)    "100,  120,  and  150  sizes 
confonns  to  sizes  as  marked,  Yj6  and  210  sizes,  range  from  5  to  25fo, 
average  approximately  1%  undersize," 

There  are  no  size  requirements  in  the  U,  S,  Standards,  for  Persian 
(Tahiti)  Limes,    Therefore,  in  reporting  uniformity  of  size  the  inspector 
must  be  guided  by  the  range  in  size  in  individual  containers.  The 
following  tems  should  be  used  as  a  basis  for  reporting  uniformity  of 
sizing  for  limes: 

1,  Uniform  in  size,  when  the  limes  are  generally  of  one  size, 

2.  Fairly  uniform  in  size,  vrhen  10  percent  or  less  are  not 
more  than  one  standard  size  below  or  above  the  count  pack, 

,3»    Irregular  in  size,  when  the  size  varies  more  than  permitted 
under  fairly  uniform  above. 

Bulk  Shlpments._   Request  for  inspection  of  citrus  fruits  in  bulk 
for  size,  in  most  cases,  will  only  require  the  measurements  of  sufficient 
fruit  to  accurately  deteimne  the  percentage  below  and  above  a  specified 
minimum  and  maximum  diameter.    VJhen  a  box  size  is  specified,  as  for 
example,  252  size  Florida  oranges,  determine  the  percentage  less  than 
2-8/16  inches  and  above  2-lk/l6  inches  in  diameter.    No  statement  of 
box  sizes  will  be  made  on  the  certificate  covering  inspection  of  bulk 
fruit,  and  the  size  description  should  be  given  by  stating  the  diameter 
range  in  inches  and  fractions  thereof.    In  addition,  report  the  percent- 
age under  and  above  the  specified  minimum  and  maximum  diameters. 

Examples: 

1,  "Fairly  uniform  size," 

2,  "56,  6k,  70  sizes  fairly  uniform.    Size  80  irregiaar 

with  from  8  to  20,  average  15/0  under  minimum  or  over 
maximum  diameters," 

3,  (In  bulk) 

"Generally  2-8/l6  to  2-lU/l6,  mostly  2-9/16  to  2-12/l6 
inches  in  diameter.    Average  dfo  under  2-8/16  inches 
or  over  2-l^/l6  inches  in  diameter." 
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GRADE  E}CPI^HATION 

A  detailed  explanation  of  all  the  Citrus  Standards  would  be  too 
involved  and  also  be  a  repetition  of  the  Grade  definitions.    The  defini" 
tions  in  each  set  of  standards  may  he  interpreted  '.dthout  difficulty, 
provided  they  are  considered  individually.    The  large  nmher  of  grades 
in  some  of  the  standards  malce  them  appear  difficult  and  complicated. 
In  reality  any  one  grade  when  considered  alone  is  simple  enough,  A 
careful  study  of  the  requirements  of  the  U.  S.  No.  1  and  U.  S.  No,  2 
grades  will  eliminate  the  apparent  confusion  that  exists  in  connection 
vith  these  standards. 

Separate^  Standards .    Inspectors  should  keep  in  mind  that  there  are 
novr  separate,  standards  for  Florida  grapefruit,  orajiges  and  tangerines. 
The  former  standards  which  were  applicable  to  Florida  fruit  are  still 
applicable  to  Texas,  Louisiana,  Alabama  and  Mississippi, 

There  are  also  separate  standards  for  grapefruit  and-  oranges  which 
are  applicable  only  to  California  and  Arizona. 

The  lemon  and  Persian  (Tahiti)  lime  standards  are  not  restricted  to 
any  specific  area. or  state. 

Certificat       of  Grade, ^    In  the  certification  of  grade  of  citrus 
fruits  under  the  various  standards,  it  is  not  necessary  to  designate  the 
specific  standard  that  is  used  as  the  basis  of  inspection  since  the  origin 
of  the  shipment  will  indicate  the  correct  standard.    For  example,  Florida 
oranges  shall  be  inspected  on  the  basis,  of  the  U.  S,  (Standards  for  Florida 
Oranges  but' the  grade  certification  need  only,  show  the  grade.  Thus: 
"U.  S.  No.  1."  .       •.  ■ 

U.  S.^No.  1  Golden  Grade «    In  the  U,  S.  Standards  for  Florida  Grape- 
fruit and  Oranges  and  the  U.  S.  Standards  for  grapefx-uit  and  oranges 
which  are  applicable  to  all  states  except  Florida,  California  and  Arizona, 
the  U.  S.  No.  1  Golden  grades  have  the  same  requirements  as  U.  S,  No,  1 
except  that  not  more  than  30  percent,  by  count,  of  the  fruit  shall  have 
in  excess  of • 1/3  of  their  surface,  in  the  aggregate,  affected  with  dis- 
coloration.   On  the  basis  of  this  requirement,  fruit  which  will  grade 
U,  S.  No.  1  may  also  be  graded  U.:  S.  No.  1  Golden  since  there  is  no 
minimum  amount  of  discoloration  required. 

Additional  Tolerance^  For  Decay  En  Ro^te_  or  at  Destination.    All  of 
the  citrus  standards  except  lemons  provide  an  additional  tolerance  for 
decay  en  route  or  at  destination.    The  Lemon  Standards  permit  the 
additional  tolerance  for  decay  but  specifies  upon  arrival  in  other  states 
than  that  of  their  origin,  rather  than  en  route  or  at  destination.  This 
additional  tolerance  for  decay  is  in  addition  to  the  total  tolerance 
permitted  for  defects,  including  the  decay  allowed  at  shipping  point. 
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The  additional  tolerance  plus  the  shipping  point  tolerance  malces  a  total 
of  3  percent  for  decay.    Therefore,  a  car  of  U.  S.  No.  1  oranges  at 
destination  may  show  10  percent  defects,  including  l/2  of  1  percent  decay, 
plus  an  additional  2-1/2  percent  decay  and  still  meet  the  requii-ements  of 
U.  S.  No,  1  grade. 

Score  Sheets.    Each  inspector  should  study  the  grade  requirements, 
tolerances  and  definitions  of  damage,  serious  damage,  and  very  serious 
damage  before  attempting  to  make  an  inspection.    To  secure  proper  applica- 
tion of  the  tolerances,  it  is  necessary  to  use  a  note  sheet  vdth  sufficient 
applicable  headings  to  record  and  segregate  those  grade  and  condition 
factors  which  have  limits  specified  in  the  tolerances.    The  grade  in 
question  \d.ll  determine  the  number  of  headings  which  are  necessary.  For 
exsraplef  in  scoring  discoloration  against  the  U.  S.  No.  1  grade,  it  is 
only  necessary  to  have  one  colijmn  for  excessive  discoloration.  To 
promote  uniformity  in  keeping  score  sheets,  a  skeleton  score  sheet  is 
shovm  for  each  set  of  standards  or  group  of  standards  which  may  be  used 
as  a  basis  in  preparing  applicable  score  sheets  for  the  specific  grade. 
Following  this  score  sheet  is  a  brief  summary  of  the  tolerances  and 
application  of  tolerances: 


SCORE  SHEET  FOR  FLORIDA  GRAPEFRUIT  AND  ORANGES 
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Tolerances;    U.  S.  Standards  For  Florida  Grapefruit  and  Oranges 

(l)    U.  S.  No.  1  Grade. 

For  Defects  -  lO^o,  by  count,  (other  than  for  dis- 
coloration, including  not  more  than  %  for  very  serious  damage  and 
including  l/2fa  for  decay  at  shipping  point.    In  addition  2- l/2fc.  for  . 
decay  en  route  or  at  destination,  or  a  total  of  jfo  for  decay  en  route 
or  at  destination. 
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For  discoloration  -  10fo,  by  count,  for  excessive  dis-  . 
coloration»    (over  1/3  of'  surface). 

(2)  U.  S.  No.  1  Bright  Grade. 

For  defects  -  Sme  as  Ue  S.  U6.  i  (other  than  for 
excesBive  discoloration;. 

For  discoloretion  -  lO/o^  by  count  for  excessive  dis- 
coloration,   (over  l/l'"^  of  surfacej* 

(3)  U.  S.  No.  1  Golden  Grade. 

For  defects  -  Same  as  U.  S.  No,  1  (other  than  for  dis- 
coloration), .  , 

For  dlBColoration  -  Not  more  than  30fo^  by  count,  for 
excessive  discoloration,  (over  l/J  of  surface)  provided  that  no  package 
shall  contain  more  than  k'J^  for  exceesive  discoloration r  In  this  grade 
there  is  no  mininnjiza  amount  of  dj.s  color  at  ion  required, 

(h)    U.  S.  No.  1  Bronze  Grade, 

For  defects  -  Same  as  U.  S,  No.  1  (other  than  for  dis- 
coloration). 

For  disco3.oration  -  Must  have  more  than  but  not 

more  than  fy/o  by  count  of  the  fruits  with  excessive  discoloration  (over 
1/3  of  surface),  provided^  that  when  predominating  discoloration  on  7?^o 
or  more  of  the  fn.iits  ie  caused  by  Rust  Mite,  all  fruits  may  show  excessive 
discoloration.    Individual  containers  may  contain  lO/j  less  or  ICffo  more 
than  specified. 

(5)  U.  S.  No,  1  RuBset  Grade. 

For  dej-ects  -  Same  as  U.  S.  No.  1  (other  than  for  dis- 
coloration). 

For  discoloration  -  must  have  more  than  75fcij  by  count, 
of  the  fruits  affected  with  exeeBsive  discoloration  (over  I/3  of  surface). 
Individual  containers  may  contain  lO/o  less  than  the  specified  amount 
(over  65/0)  ♦ 

(6)  U.  S.  No.  2  Grade, 

For  defects  -  lO/a,  by  count,  (other  than  for  discolora- 
tion) including  not  more  than  5%  for  very  serious  damage    other  than  that 
caused  by  dryness  or  muehy  condition,  and  including  l/2fo  for  decay  at 
shipping  point.    In  addition  2-l/2^  for  decay  en  route  or  at  destination, 
or  a  total  of  jfo  for  decay  en  route  or  at  destination. 


-  Ik  - 

For  discoloration  -  10^  by  count,  for  excessive  dis- 
coloration (over  1/2  of  surface). 

(7)  U.  S.  No.  2  Bright  Grade. 

For  defects  -  lOfo,  by  count,  (other  than  for  discolora- 
tion), including  not  more  than  %  for  very  serious  damage  and  including 
l/2fo  for  decay  at  shipping  point.    In  addition  2-l/2P^  for  decay  en  route 
or  at  destination,  or  a  total  of  jfo  for  decay  en  route  or  at  destination. 

For  discoloration  -  10/o,by  county  for  excessive  dis- 
coloration (over  1/10  of  surface). 

(8)  U.  S.  No.  2  Russet  Grade. 

For  defects  -  Same  as  U.  S«  NOr  2  (other  than  for  dis- 
coloration). 

For  discoloration  -    Must  have  more  than  lOfo  excessive 
discoloration  (over  1/2  of  surface).    Individual  containers  may  have 
ICffo  less  than  the  amount  specified  (ifo), 

(9)  U,  S.  No.  3  Grade* 

For  defects  -  l^fo;  by  count,  (other  than  for  discolora- 
tion) including  not  more  than  5fo,  other  than  that  caused  by  dryness  or 
mushy  condition,  and  including  ifo  for  decay  at  shipping  point.    In  addition 
2^0  for  decay  en  route  or  at  destination,  or  a  total  of  jfo  for  decay  en 
route  or  at  destination. 


For  discoloration  -    No  requirements . 


(91) 

APPLICATiai  OF  TOLERMCES  TO  INDIVIDUAL  PACKAGES.  : 
AS  APPLIE,D  TO  Ua  S.,  STAl^TDAKDS  FOR  FLORIDA  GRAPEFRUIT 'Am)  ORAHGES  


Limits  permitted  in  individual  "[ 
packages  which  contain  more  than  10  lbs . 

t  ■     Limits  permitted  in  individual 

packages  wnicn  contain  ±v  ±os •  or 

less.V^     ■      ■  ■■    ■■■■■■  ! 
-:  ...               ■         ■  ■  1 

For  tolerance       j         For  tolerance  j 
of  10^  or             1         of  less  than  | 
more                  .■■   |:-        \Ojo  \ 

i        All  tolerances 

! 

!                 '■■  ■  ... 

1-1/2  times 
the  tolerance 

•   Double  the  I 
tolerance,  excepi 
that  at  least 
1  decayed  or' 
very  seriously  j 
damaged  fruit  i 
permitted  in  any  j 
package , 

Not  restricted  except  that  not 

XIXUX  c    OXiclIi   X    X  X  UJ.  |j    box  XUUoXj' 

damaged  by  dryness  or  mushy 
condition  or  very  seriously 
damaged  by  other  means  permitted 
in  any  package  and  in  addition 
en  route  or  at  destination  not 
more  than  10^  of  the  packages  may 
have  more  than  1  decayed  fruit.. 

*  -Jf  *  4f  *  *  -X-  -Sf  *  *  -X-  *  *  *  4f  ^  *  -X-  *  *  4e  *  -K-  it  *  *  *  * 


"SCOP^  SHEET  FOR  FLORIDA  TANGERlk]S -■.       ...  '  (92) 
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Tolerances;    U.  S.  STANDAEDS  FLORIDA  TANGERINES, 

(1)  U.  S.  No.  1  Grade. 

For  defects  -  lOfo,  by  co\ant,  (other  than  for  discolora- 
tion) including  not  more  than  5^o  for  very  serious  damage;  other  than  that 
caused  by  dryness  or  mushy  condition,  and  including  l/2^  for  decay  at 
shipping  point.    In  addition  2-l/2^  for  decay  en  route  or  at  destination, 
or  a  total  of  3^  for  decay  en  route  or  at  destination. 

For  discoloration  >  lO^o,  by  count,  for  excessive  dis- 
coloration, (over  l73  of  surface ) , ""including  not  more  than  2^o  for  serious 
damage  by  unsightly  discoloration. 

(2)  U.  S,  No.  1  Bronze  Grade. 

For  defects  -  Same  as  U.  S.  No.  1  (other  than  for  dis- 
coloration). 

Discoloration.    In  this  grade  at  least  15$ f  by  count, 
must  show  some  discoloration,  including  more  than  ^QPJq  of  the  fruit  with 
more  than  I/3  of  the  surface  affected  with  Bronze  Russeting^  provided 
that  no  discoloration  permitted  which  exceeds  the  amount  allowed  in  the 
U.  S.  No.  1  grade  unless  it  is  caused  by  thirp,  wind  scars,  or  rust  mite. 

Total  tolerance  of  lO^o,  by  count,  which  fail  to  meet  the  requirements 
relating  to  discoloration,  including  not  more  than  2fo  for  serious  damage 
by  unsightly  discoloration. 

Under  the  application  of  tolerances  individual  packages  may  contain 
as  low  as  60^  with  some  discoloration  and  more  than  5f^»  which  have  more 
than  1/3  their  surface  affected  with  bronzed  russeting. 

In  applying  the  tolerances,  the  average  for  the  lot  must  be  65/0 
or  more  with  some  discoloration  and  more  than  IC^o  which  have  more  than 
1/3  their  surface  affected  with  bronze  russeting. 

(3)  U.  S.  No.  1  Russet  Grade. 

For  defects  -  Same  as  U.  S.  No,  1  (other  than  for  dis- 
coloration). 

  For  discoloration  -  lO^o,  by  count,  which  fail  to  meet 

the  requirements  relating  to  discoloration,  including  not  more  than  2^ 
for  serious  damage  by  unsightly  discoloration. 
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Under  the  application  of  tolerances  individual  packages  may 
contain  as  1o\t  as  60^1'^  irlth  some  discoloration  and  more  than  5fo  vhich  have 
more  than  1/3  of  their  surface  affected  uith  discoloration. 

In  applying  the  tolerances,  the  average  for  the  lot  must  he 
65/0  or  more  \i±th  some  discoloi-ation  and  more  than  lOfo  which  have  more  than 
1/3  of  their  surface  affected  with  discoloration. 

{k)    U.  S.  No.  2  Grade. 

For  defects  -  lO/o,  by  count,  (other  than  for  discolora- 
tion), including  not  more  than  %  for  very  serious  damage,  other  than  that 
caused  by  dryness  or  mushy  condition,  and  inc3.uding  l/9Sp  for  decay  at 
shipping  point.    In  addition  2-1/2^^  for  decay  en  route  or  at  destination, 
or  a  total  of  jfo  for  deca^-  en  route  or  at  destinatjon. 

For  discoloration  -  lO/o,  "by  count,  for  excessive  dis- 
coloration (over  2/3  of  surface),  including  not  more  than  2!fo  for  serious 
damage  by  unsightly  discoloration. 

(5)    U.  S.  No.  2  Russet  Grade. 

For  defects  -  Same  as  U.  S.  Wo.  2  (other  than  for  dis- 
coloration). 

For  discoloration  -  ICffo,  by  count,  which  fail  to  meet 
the  requirements  relating  to  discoloration,  including  not  more  than  2^o  for 
serious  damage  by  unsightly  discoloration. 

Under  the  application  of  tolerances,  individual  x^ackages  must 
contain  more  than  %  in  excess  of  2/3  of  their  surface  affected  with  dis- 
coloration. 

In  applying  the  tolerance,  the  average  for  the  lot  must  be 
more  than  lO^i  with  discoloration  in  excess  of  2/3  of  their  surface. 


(101^) 


(105) 


(106) 


(6)    U.  S.  No.  3  Grade. 

For  defects  ■-  1%,  by  count,  (other  than  for  discoloration) 
including  not  more  than  ^J~ljther  than  that  caused  by  dryness  or  mushy 
condition,  and  including  ifo  for  decay  at  shipping  point.    In  addition  2^ 
for  decay  en  route  or  at  destination,  or  a  total  of  3fo  for  decay  en  route 
or  at  destination. 


(107) 
(108) 

(109) 
(110) 

(111) 
(112) 


For  discoloi'ation  -    No  requirements. 
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APPLICATION  OF  TOLERANCES  TO  INDIVIDUAL  PACKAGES 
(3-13)  AS  APPLIED  TO  U.  S,  STANDARDS  FOR  FLORIDA  TANGERINES 


Limits  permitted  in 
Individual  Packages 
which  contain  more 
than  10  lbs., 

Limits  permitted  in 
Individual  Packages  which 
contain  10  lbs.  or  less. 

1 

For  tolerance  j 
of  10^0  or  more 

For  tolerance 
of  less  than 
10^ 

All  tolerances 

I-I/2  times 
the  tolerance 

1 

Double  the  1 
tolerance,  except  j 
that  at  least 
1  decayed  or 
very  seriously 
damaged  fruit 
permitted  any 
package, 

  L 

Not  restricted,  except 
that  not  more  than 
1  fruit  which  is  decayed 
or  very  seriously  damaged 
permitted  in  any  package. 

(11^4-)  U.  S.  standards  For  Tangerines  VJhich  are  Applicable  To  The  Other 

Citrus  States .    The  grade  explanation,  for  the  U.  S.  Standards  For  Florida 
Tangerines  may  be  used  for  this  set  of  standards  since  the  requirements 
are  the  same  except  that  there  is  no  U.  So  No.  1  Russet  grade.  The 
maturity  requirements  in  the  Florida  Standards  are  based  on  the  Florida 
Sxate  Law  and  the  term  diameter  is  defined.    However,  diameters  for  these 
standards  should  be  determined  on  the  same  basis  as  for  the  Florida 
Standards . 


(115)                      SCORE  SHEET  FOR  ORANGES  OTHER  THAN  FLORIDA, 

-   .                       .  C'\r:IFQEm.-MD.ARIZOJ}IA              -    -     —   - 
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Tolerances;    U.  Sj^ _STMpARDS  FOR  ORAITGES  arilER  Tiyj\f  FLORIDA,  ( ll6 ) 

CALIFORNIi^.  ARIZONA^v 

(1)  U.  S.  No.  1  Grade.  (H?) 

For  defects  -  lOji,       comt,  (other  than  for  discolora- 
tion), including  not  more  than  'yf)  for  very  serious  damage  and  including 
l/2fo  for  decay  at  shipping  point.    In  addition  2-1,/2^/a  for  decay  en  route 
or  at  destination,  or  a  total  of  jfo  for  decay  en  route  or  at  destination. 

For  discoloration  -  20^9,  by  coxmt,  for  excessive  dis- 
coloration (over  l73  of  surface  J,  including  not  more  than  5^0  affecting 
in  excess  of  1/2  of  surface. 

(2)  U.  S.  Wo.  1  Bright  Grade.  (ll8) 

For  defects  -  Same  as  U.  S.  Wo,  1  (other  than  for 

discoloration). 

*  For^  di s colorat i on  -  IC^,  by  count,  for  excessive 

discoloration  (over  1/10  of  surface ) . 

(3)  U.  S.  No.  1  Golden  Grade.  (ll9) 

For  defects  -  Same  as  U.  S.  No.  1  (other  than  for 

discoloration). 

For  discoloration  -  Not  more  than  3*^^  of  "t'^e  fruits  may 
have  excessive  discoloration  (over  l/3  of  surface)  but  individual  con- 
tainers may  contain  up  to  kCffo  excessive  discoloration.    There  is  no  lower 
limit  for  excessive  discoloration  in  this  grade. 

(1+)    U.  S.  Nc.  1  Bronze  Grade.  (l20) 

For  defects  ~  Same  as  U.  S.  No.  1  (other  than  for 

discoloration) . 

For  discoloration  -  Must  have  more  than         but  not  more 
than  7%,  by  count,  for  excessive  discoloration  (over  1/3  of  surface) 
except  that  vhen  predominating  discoloration  on  at  least  'J^^o  of  fruits 
is  caused  by  rust  mites  all  fruits  may  sho\^  excessive  discoloration. 
Individual  containers  may  contain  as  ].o\r  as  23.fo  or  as  high  as  for 
excessive  discoloration. 
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(121)  (5)    U.       No.  1  Russet  Grade. 

For  defects  -  Same  as  U.  S.  No,  1  (other  than  for 

discoloration) . 

For  discoloration  -    Must  average  more  than  1%,  by 
count,  for  excessive  discoloration  (over  1/3  of  surface)  but  individual 
containers  maj''  contain,  as' low  as  66^0  for  excessive  discoloration. 

(122)  (6)    U.  S.  No.  2  Grade. 

For  defects  -  lOPjo,  by  count,  (other  than  for  dis- 
coloration) including  not  more  than  5^"  for  very  serious  damage,  other 
than  that  caused  by  di*yness  or  mushy  condition,  and  including  l/2^  for 
decay  at  shipping  point.    In  addition  2-l/2fo  for  decay  en  route  or  at 
destination  or  a  total  of  3fo  for  decay  en  route  or  at  destination. 

For  Discoloration  -  10^,  by  count,  for  excessive 
discoloration  (over  1/2  of  surface )c 

(123)  (7)    U.  S.  No.  2  Bright  Grade. 

For  defects  -  Same  as  U.  S..  No.  2  (other  than  for  dis- 
coloration). 

For  discoloration  -  10^,  by  count,  for  excessive 
discoloration  ( over  l/lO  of"  surface ) . 

(I2l|-)  (8)    U.  S.  No.  2  Russet  Grade. 

For  defects  -  Same  as  U.  S.  No.  2  (other  than  for 

discoloration). 

For  discoloration  -  Must  average  more  than  Vyjo  for 
excessive  discoloration  (over  1/2  of  surface)  but  individual  containers 
may  contain  as  loir  as  P/a  excessive  discoloration. 

(125)  (9)    U.  S.  No.  3  Grade. 

For  defects  -  15/0,  by  count,  (other  than  for  dis- 
coloration) including  not  more  than  5'Jo,  other  than  that  caused  by 
dryness  or  mushy  condition,  and  including  1^  for  decay  at  shipping  point. 
In  addition  2^  for  decay  en  route  or  at  destination  or  a  total  of  3^0  for 
decay  en  route  or  at  destination. 

For  discoloration  -    No  requirements . 
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(lO)    U.  S.  Cbiiioination  Grade . 

For  defects  and  discoloration  -  same  as  U.  S.  No.  2 


(126) 


hut  lot  must  contain  at  least  507"  v/hich  are  fairly  VJell  Colored  and  of 
U.  S.  No.  1  qualitjr. 

Individual  containers  may  contain  as  low  as  h-Ofo  U.  S.  No.  1 
quality  or  lO^o  less  than  the  specified  percentage  of  U.  S.  No.  1  quality 
■^^hen  a  higher  percentage  of  U.  S.  No.  1  quality  is  specified. 

(ll)    U.  S.  Combination  Russet  Grade. 

For  defects  and  discoloration  -  Same  as  U.  S.  Com- 
bination except  that  at  lea"st  ^Qffo,  by  count,  of  the  fruits  must  have  in 
excess  of  1/3  of  their  surface  affected  with  discoloration.  Individual 
containers  may  contain  as  lo\r  as  ^Cffj  of  the  fruits  which  shows  in  excess 
of  1/3  of  their  svirface  affected  with  discoloration. 

APPLICATION  OF  TOLEIRANCES  TO  INDIVIDUAL  PACKAGES 
•  •  '               AS  applied' TO       S ,  "STANDAEDS  FOR  OFANGES  . 
 OTHER  TliAN  FLORIDA  ,  CALIFORNIA  AND  MIZONA-    '  . 


(127) 


(128) 


(129) 


Limits  permitted  in  s 
individual  packages 
which  contain  more 
than  25  lbs. 

Limits  permitted  in 
individual  packages  which 
contain  25  lbs.  or  less. 

i 

For  tolerances  \ 

For  tolerances  of 

All  tolerances 

of  IC^o  or 

less  than  lOfo 

more 

1-1/2  times 
the  tolerance 

Double  the 
tolerance,  except  j 
that  at  least  1 
1  decayed  or  very  i 
seriously  damaged 
fruit  pemiitted. 

Not  restricted,  except 
that  not  more  than  1  fruit 
seriously  damaged  by 
dr3.Taess  or  mushy  condj.tion 
or  very  seriously  damaged 
by  other  means  permitted. 
In  addition,  en  route 
.  or  at  destination  not  more 
than  10^0  of  packages  may 
have  more  than  1  decayed 
fruit.                                  ,  . 
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SCORE  SHEET  FOR  GRAPEFRUIT  OTHER  THAK  FLORIDA, 
CALIFORNIA  AND  ARIZONA 
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(133) 
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Tolerances:    STANDARDS  FOR  GRAPEFRUIT  OTHER  THAN  FLORIDA, 
CALIFORNIA  AND  ARIZONA, 

(l)    U.  S.  No.  1  Grade. 

For  defects  -  lOfo,  by  count,  (other  than  for 
discoloration)  including  not.  more  than  5^  for  very  serious  damage  and 
including  1/2^3  for  decay  at  shipping  point.    In  addition  2-l/2fo  for 
decay  en  route  or  at  destination,  or  a  total  of  jfo  for  decay  en  route 
or  at  destination. 


For  discoloration  -  lO/o,  by  count,  for  excessive 
discoloration  (over  1/2  of  surface). 

.    (2)    U.  S.  No.  1  Bright  Grade. 

For  defects  -   Same  as  U.  S.  No.  1  (other  than  for 

discoloration) . 

For  discoloration  -  10?^,  by  count,  for  excessive 
discoloration  (over  l/lO  of  surfaceTT 

(3)    U.  S.  No.  1  Golden  Grade. 

For  defects  -    Same  as  U.  S.  No.  1  (other  than 

for  discoloration). 
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For  discolQ-ration  -    Not  more  than  3O/0  of  the 
fruits  may  have  excessive  discoloration  (over  1/3  of  surface)  but 
individual  containers  may  contain  up  to  kCffo  excessive  discoloration. 
There  is  no  lover  limit  for  excessive  discoloration.    A  lot  may  be 
graded  U.  S.  No.  1  Golden  even  though  no  container  shows  in  excess  of 
10^  excessive  discoloration. 

{k)    U.  S.  No.  1  Bronze  Grade,        .  (l35) 

For  defects  -  Same  as  U.  S.  No.  1  (other  than 

for  discoloration). 

'    .  For  discoloration-  -  Must  have  more  than  3O/0,  by 

count,  but  not  more  than"        for  excessive  discoloration  (over  1/3  of 
surface),  except  that  when  predominating  discoloration  on  at  least 
75fo  of  fruits  is  caused  by  rust  mite  all  fruits,  may  show  excessive  . 
discoloration.    Individual  containers  may  contain  as  low  as  21^0  or 
as  high  as  d^io  for  excessive  discoloration. 

(5)  U.  S.  No.  1  Russet  Grade.  (136) 

For  defects  -  Same  as  U.  S.  No,  l.  ( other  than  for 

discoloration). 

For  discoloration  -  Must  average  more  .than  l^io, 
by  count,  for  excessive  discoloration  (over  I/3  of  surface)  but 
individual  containers  may  contain  as  low  as  66°/i  for  excessive  dis- 
coloration. 

(6)  U.  S.  No.  2  Grade.   (l37) 

For  defects  -  lO^o,  by  count  (other  than  for  dis- 
coloration) including  not  more  than  5^  for  very  serious  damage,  other 
than  that  caused  by  dryness  or  mushy  condition,  and  including  l/S^o  for 
decay  at  shipping  point.    In  addition  2-l/2fo  for  decay  en  route  or  at 
destination,  or  a  total  of  jfo  for  decay  en,  route  or  at  destination. 

For  discoloration  -    lO/o,  by  count,  for  excessive 
discoloration  (over  2/3  of  surface). 

(7)  U.  S.  No.  2  Bright.  (138) 

For  defects  -    Same  as  U,  S.  No.  2  (other  than 
for  discoloration).  i 


For  discoloration  -  lO/o,  by  count,  for  excessive 
discoloration  (over  1/10  of  surface). 


-  2h  - 


(139) 
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(8)  U.  S.  No.  2  Russet  Grade. 

For  defects  -  Same  as  U .  S .  No .  2  ( other  than 

for  discoloration). 

For  discoloration  -  Must  average  more  than  10^ 
for  excessive  discoloration  (over  2/3  of  surface)  but  individual 
containers  may  contain  as  lovr  as  Vfo  for  excessive  discoloration, 

(9)  U.  S.  Combination  Grade. 

For  defects  and  discoloration  -    Same  as  U.  S. 
No.  2  except  that  at  least  kofo  by  count,  of  the  fruits  must  be  of 
U.  S.  No.  1  quality.    Individual  containers  may  contain  as  low  as 
30/0  U.  S.  No.  1  quality  or  10^  less  than  the  specified  percentage  of 
U.  S.  No.  1  quality  when  a  higher  percentage  of  U.  S,  No.  1  quality 
is  specified. 

(10)  U.  S.  Combination  Russet  Grade. 

For  defects  and  discoloration  -    Same  as  U.  S. 
Combination  except  that  at  least  QCffo,  by  count,  of  the  fruits  must 
have  in  excess  of  1/3  of  their  surface  affected  with  discoloration. 
Individual  containers  may  contain  as  low  as  "JCP/o  of  the  fruits  which 
show  in  excess  of  I/3  of  their  surface  affected  with  discoloration. 

APPLICATION  OF  TOLERANCES  TO  INDIVIDUAL  PACKAGES 
AS  APPLIED  TO  Uo  S.  STANDARDS  FOR  GRAPEFRUIT 


Limits  Permitted  In 
Individual  Packages 
Which  Contain  More 
Than  25  lbs. 

Limits  Permitted  In 
Individual  Packages  Which 
Contain  25  lbs.  or  less 

For  tolerances 
of  lOfo  or 
more 

For  tolerances 
of  less  than 

lCPl> 

All  tolerances 

1-1/2  times 
the  tolerance 

Double  the 
tolerance,  except 
that  at  least 
1  decayed  or  very 
seriously  damaged 
fruit  permitted. 

Not  restricted,  except  that  not 
more  than  1  fruit  seriously 
damaged  by  dryness  or  mushy 
condition  or  very  seriously 
damaged  by  other  means  permitted. 
In  addition,  en  route  or  at 
destination  not  more  than 
10^0  of  packages  may  have 
more  than  1  decayed  fruit. 
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SCORE  SHEET  FOR  CALIFORNIA  AND  ARIZONA  (ik^) 
GRAPEFRUIT  AND  (BANGES  
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Tolerances:    U.  S,  STANDARDS  FOR  CALIFORNIA  AND  ARIZON/.  GR/JPEFliUIT    ( ihk ) 


AND  ORANGES. 

(1)  U.  S.  No.  1,  U.  S.  No.  2  and  U.  S.  No.  3  Grades.  {ik^) 

For  defects  -  lO^'a,  by  count,  (other  than  for  color) 
Including  l/2^  for  decay  at  shipping  point.    In  addition  2-l/2/o  for 
decay  en  route  or  at  destination,  or  a  total  of       for  decay  en  route 
or  at  destination. 

For  color  -    10^,  by  count,  for  off  color. 

(2)  U.  S.  Combination  Grade.    '      '  '      '  (1^6) 

For  defects  and  color  -  Same  as  U.  S.  No.  2  except 
that  at  least  kCffo,  by  count,  of  the  fruits  must  be  of  U.  S.  No.  1  quality,  .  ' 
provided  that  the  total  tolerance  of  3^  for  decay  en  route  or  at  destina- 
tion may  be  used  to  reduce  the  percentage  required  if  they  meet  the  other 
requirements  of  the  U.  S.  No.  1  grade. 

Individual  containers  may  contain  as  low  as  ^Ofo  U.  S.  No.  1  (l^8) 
quality  or  lOfo  less  than  the  percentage  specified  v/hen  a  higher  percent- 
age is  specified. 
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(1^9) 


APPLICATION  OF  TOI^R/'.NCES  TO  INDIVIDUAL  PACKAGES 
AS  APPLIED  TO  U,  S«  ST^jPARDS  FQ"r'"CAI.'IFORHIA  im  ABIZOM 
GMPEFRUIT  AND  ORANGES 


■t- 


Limits  permitted  in 
individual  packages 
v.'bich  contain  more 
than  25  lbs.  for 
grapefruit,  or  more 
than  10  lbs.  for 
oranges^  


For  tolerance 

of  lOfo  or 
more 


For  tolerance  of 
less  tlian  10^^ 


Limits  permitted  in 
individual  packages  which 
contain  25  lbs.  or  less 
for  grapefruit,  or  10  lbs. 
or  less  for  oranges . 


All  tolerances 


1-1/2  times 
the  tolerance 


Double  the 
tolerance,  except 
that  at  least 
1  decayed  or  very 
seriously  dams-ged 
fruit  permitted. 


Not  restricted,  except  that  not 
more  than  1  fruit  which  is 
seriously  damaged  by  dxyness 
or  mushy  condition  or  very 
seriously  damaged  by  other 
means  permitted.    In  addition, 
en  route  or  at  destination 
not  more  than  lO^a  of  packages 
may  have  more  than  1  deca;yed 
fruit . 


(1^0)   SCORE  SHEET  FOR  LEMONS 
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Tolerances;  .  U..       STANDARDS  FOR  LEMONS.  ( 15 1 ) 

(l)    U.  S.  No.  1  Grade.  (l52) 

For  defects  -  IQfjo,  by  Qoxxnt,  (other  than  for  color), 
including  not  more  than  %  for  internal  evidence  of  Alternaria  develop- 
ment, internal  decline,  decay,  unhealed  broken  skins,  growth  cracks  and 
other  .defects  causing  serious,  damage,  provided  that  not  more  than  1/2^0 
for  decay  in  State  of  origin.    In  addition  2-l/2/o  for  decay  upon 
arrival  in  other  states  or  a  total  of       for  decay  upon  arrival  in  other 
states  than  that  of  their  origin. 


For  color  -  IQPjof  by  count,  for  off -color. 

(2)  U.  S.  No.  2  Grade.  (l53) 

For  defects  -  lO^o,  by  count  (other  than  color) 
including  not.  more  than  %  for  internal  evidence  of  Alternaria  develop-  .• 
ment,  internal  decline  and  decay,  provided  that  not  more  than  1^  for 
decay  in  State  of  origin.    In  addition  2/0  for  decay  upon  arrival  in 
other  states,  or  a  total  of  3fo  for  decay  upon  arrival  in  other  states 
than  that  of  their  origin. 

For  color  -  lO^o,  by  count,  for  off -color. 

(3)  U.  S.  Combination  Grade.  (15^) 

For  defects  and  color  -  Same  as  U.  S.  No.  2,  except  (l55) 
that  at  least  Uofo,,  by  count,  of  the  fruits  must  be  of  U..  S,  No.  1 
quality,  provided  the  total  tolerance  of  3fo  '^ov  decay  upon  arrival  in 
other  states  than  origin  may  be  used  to  reduce  the  percentage  required 
if  they  meet  the  other  requirements  of  the  U.  S,  No.  1  grade. 

Individual  containers  nmy  contain  as  low  as  30fo  (15^) 
U.  S.  No.  1  quality,  or  lO^o  less  than  the  percentage  specified  when  a 
higher  percentage  is  specified. 

iS)    U.  S.  No.  3  Grade.  (157) 

For  defects  -  10p/o,  by  count,  (other  than  for  color) 
including  not  more  than  1%  for  decay  in  state  of  origin.    In  addition 
2^  for  decay  upon  arrival  in  other  states,  or  a  total  of  3/0  for  decay 
■upon  arrival  in  other  states  than  that  of  their  origin. 

For  color  -  lO^o,  by.  count,  for  off -color. 
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(158)  APPLICATION  OF  TOIERAUCES  TO  INDIVIDUAL  PACKAGES 
  AS  APPLIED  TO  U."S,  STANDAI^S  FOR  LEMONS 


1 

Limits  Permitted  in 
Individiial  Packages 
Which  Contain  More 
Than  15  Specimens 

Limits  Permitted  In 
Individual  Packages 
Which  Contain  15 
Spiecimens  or  Less 

For  tolerance  of 
105^  or  more 

For  tolerance  of 
less  than  lO^o 

For  tolerance  of 
lOf]  or  more 

For  tolerance 
of  less  than 
10/. 

I-I/2  times 
the  tolerances 

Double  the 
tolerance, 
except  that  1 
fniit  pemitted 
in  any  package. 

Double  the 
tolerance. 

Am  M    ■-  ■  .. 

Double  the 

tolerance, 

except  that 

1  fruit  permitted 

in  any  package. 

(159)  SCORE  SHEET  FOR  PERSIAN  (TAHITI)  LIMES 
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(160)  Tolerances;    U.  S.  STANDARDS  FOR  PERSIAN  (TAHITI)  LIMES. 


(161)  (1)    U.  S.  No.  1  Grade. 

For  defects  -  lO/o,  by  count,  (other  than  for 
color)  including  not  more  than  ^fo  for  decay,  stylar  end  breakdox^m, 
unhealed  skin  breaks  or  other  defects  causing  serious  damage,  provided 
that  not  more  tlian  l/c^/i  for  decay  at  shipping  point.    In  addition 
2-1/2^  for  decay  en  route  or  at  destination,  or  a  total  of  3fj  for  decay 
en  route  or  at  destination. 


For  color  -  10^3,  by  count,  for  off -color. 


-  29  - 


(2)  U.  S.  No.  2  Grade.  (l62) 

For  defects  -  lOfo,  "by  count,  (otlier  than  for  color) 
including  not  more  than  %  for  decay,  stylar  end  breakdown  and  unhealed 
skin  breaks,  provided  that  not  more  than  1/2^/^  for  decay  at  shipping  point. 
In  addition  2-l/2^  for  decay  en  route  or  at  destination,  or  a  total  of 
3^0  for  decay  en  route,  or  at  destination. 

For  color  -  lO/o,  by  count,  for  off -color. 

(3)  U.  Q.  Combination  Grade.  (163) 

For  defects  and  color  -  Same  as  U.  S.  No.  2  grade,  (l6*f) 
except  that  at  least  757^  by  count,  of  the  fruits  must  be  of  U.  S.  No.  1 
quality. 

Individ.ual  containers  may  contain  as  lovr  as  65^  (165) 
U.  S.  No,  1  quality,  provided  the  average  is  75^  or  more. 


APPLICATION  OF  TOLERANCES  TO  INDIVIDTTAL  PACKAGES 
AS  APPLIED  TO  U»  S.  STANDAPDS  FOR  PERSIAN  LIMES 


1  . — , 

i                  Limits  Permitted  In 
1                 Individual  Packages 

Which  Contain  More 
!  .                Than  I5  Specimens 

;                Limitis  Permitted  In 
•                Indiyidual  Packages 

VJhich  Contain  15 
\                Specimens  or  Less 

For  tolerances 
'  of  10^  or  more 

'  1 

I       For  tolerances  j 
1       of  less  than 

! 

1 

j     For  tolerances 
j      of  la/o  or 
1  more 

For  tolerances  of 
less  than  lOjo 

1  1-1/2  times 
the  tolerance 

1 

s 

1       Double  the 

I  tolerance, 
except  that 

\       1  fruit  per- 
mitted in  any 

'       package . 

1 

.     Double  the 
[  tolerance 

f 

\ 

Double  the  tolerarce, 
except  that  1  fruit 
permitted  in  any 
package . 
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(167)  QUALITY 

See  D.  M.  Handbook  -  Part  II  (Same  heading), 

(168)  Citrus  fruits,  like  other  commodities,  may  show  wide  variations  in 
quality  in  different  lots  which  are  packed  to  meet  the  same  grade  require- 
ments.   A  detailed  description  of  the  quality  factors  should  be  reported 
in  accordance  with  the  specific  grade  requirements .    The  various  standards 
specify  the  minimum  requirements  necessary  to  meet  the  specific  grade  in 
question.    Certain  quality  factors  which  are  required  in  one  set  of 
standards  may  not  be  mentioned  in  another  set  of  standards.    For  example, 
juice  volime  is  a  requirement  in  the  U.  S,  Standards  for  Lemons  but  it 

is  not  a  requirement  in  the  grapefruit  standards.    Discoloration  is  not 
a  factor  in  California  and  Arizona  oranges  and  grapefruit  except  dis- 
coloration caused  by  smudge,  but  it  is  a  factor  in  the  standards  which 
are  applicable  to  the  other  states.    Therefore,  the  specific  standard 
■td.ll  determine  the  factors  v^hich  should  be  reported.    The  principal 
quality  factors  for  citrus  fruits  are  listed  below  but  those  that  should 
be  reported  will  be  determined  on  the  basis  of  the  particular  standard: 

Maturity  (only  on  request. 
Cleanness, 
Shape , 
Color. 
Texture . 

Thickness  of  skin. 
Juice  volume  (Limes  and  Lemons). 
Internal  Qiiality  (only  on  request). 
Count  of  Seeds  and  Color  of  Flesh  (only  on  request) 
Defects, 

(169)  (1)    Maturity  of  tangerines,  oranges  and  grapefruit  can  be  deter- 
mined only  by  analysis  of  the  juices  and  the  inspector  is  not  safe  in 
reporting  maturity  without  a  test  made  in  confonnity  vdth  standards 
specified  in  the  regulations  of  the  Maturity  Law  of  the  State  of  origin, 

( )  As  a  general  policy,  no  mention  should  be  made  on  the  certificate 

with  reference  to  maturity  unless  there  is  a  specific  request  for  its 
determination  in  -trhich  case  proper  samples  should  be  taken  for  analysis. 
Where  the  office  is  not  equipped  to  make  this  analysis,  the  sample  may 
be  taken  or  shipped  to  the  nearest  processed  foods  laboratory  for 
analysis . 

(171)  Oranges  and  grapefruit  after  reaching  a  certain  state  of  maturity 

are  frequently  colored    by  placing  the  fruit  in  a  closed  room  and 
releasing  ethylene  gas.    Oranges  may  also  be  colored  by  passing  them 
through  a  warm  solution  to  v/hich  a  vegetable  dye  has  been  added. 
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Under  the  Federal  Food,  Drug  and  Cosmetic  Act,  artificial  color  may  (172) 
be  used  on  fruit  that  meets  the  state  maturity  standai'ds,  provided  that 
each  individual  fruit  is  stamped  or  marked  to  show  the  addition  of  color. 

Lemons  for  long  distance  shipment  are  picked  green  or  midway  between  (l73) 
green  and  tree  ripe,  and  always  artifical].y  cured  or  ripened.    Tree  ripened 
lemons  will  not  carry  and  are  usually  sold  locally. 

Each  State  which  ships  citrus  fruits  has  set  up  its  oxm  maturity  (l?^) 
standards.    If  the  inspector  desires  to  know,  the  details  of  these  standards 
for  maturity,  he  should  consult  the  proper  State  laws. 

An  inspector  cannot  judge  maturity  from  color- alone.    The  Parson  (l75) 
Brown  variety  is  often  mature  while  -still  green  .in  color.    Navels,  often 
become  well  colored  on  the  tree  although  the  fruit  is  not  mature,  Valencias 
which  are  mature  often  have  a  green' color  late  in  the-  season.  Furthermore, 
fruit  may  be  artifically  colored  and  be  immature.    If  the  inspector  should 
report  fruit  as  mature  solely  on  the  basis  of  color,  he  might  be  furnishing 
a  Government  certificate  of  maturity  for  an  illegal  shipment. 

Cleanness .    Will  seldom  be  a  factor  in  the  inspection  of  citrus  (176) 
fruits  as  they  are  generally  washed  before  packing.    Normally,  all  citrus 
fruits  'vn.ll  be  reported  as  clean  on  the  certificate, 

(3)    Shape .    The  normal  shape  for  the  variety  must  be  considered  in  (l77) 
detennining  the  correct  term  or  terms  in  describing  shape.  Certain 
varieties  are  characteristically  flat  while  other  varieties  tend  to  be 
oblong  in  shape.    For  example,-  the  King  orange  and  Marsh  Seedless  grape- 
fruit are  usually  flat  in  shape  while  the  Valencia  orange  tends  to  be 
oblong,    A  fruit  of  a  given  shape  may  be  well  formed  for  one  variety  and 
only  fairly  well  formed  for  another  variety. 

Report  shapes  in  conformity  \-r±th  the  various  shape  terms  as  defined  (178) 
in  the  standards.    The  following  terms  should  be  used  in  describing  shapes: 
fa)    Well  formed,  (b)  fairly  well  formed,  (c)  slightly  misshapen,  { 
(d)    misshapen,  (e)  badly  deformed,  and  (f)  seriously  deformed, 

{k)    Color.    In  reporting  color,  the  inspector  should  bear  in  mind  (l79) 
that  true  color  refers  to  the  degree  of  yellow  or  orange  color  and  not  to 
discoloration  caused  by  rust  mite,  Melanose,  and  other  blemishes.    A  lot 
may  be  classified  as  russets,  and  still  be  certified  as  well  colored.  ' 
In  .other  words,  well  colored  in  russets  would  be  the  same  as  well  colored 
in  brights . 

Color  should  be  judged  in  normal  daylight.    Fruit  appears  greener  (18O) 
in  color  under  artificial  light  or  in  a  poorly  lighted  car,    V/hen  there 
is  any  question  of  doubt  regarding  color,  the  fruit  should  be  judged 
under  daylight . 
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(181)  Color  of  all.  cltnis  fruits  should  be  reported  under  the  Quality 
heading? ,  except  limes  which  should  be  reported  under  the  Condition 
heading  even  though  they_ are  of '  a  solid  green  color.    This  is  advisable 
to  avoid  reporting  green  color  under  the  Quality  heading,  and  turning 
and  yellow  color  vmder  the  Condition  beading  \rhich  would  be  confusing. 

(182)  In  describing  the  color  of  citrus  fruits,  various  color  terms  as 
defined  in  the  standards  should  be  used.    The  definitions  of  the  color 
terms  are  definite  but  a  discussion  of  the  tena  "fairly  well  colored" 
in  the  U.  S.  Standards  for  Florida  Grapefruit  may  be  desirable  in  order 
to  avoid  the  possibility  of  any  misunderstanding.    "Fairly  well  colored" 
means  that  except  for  1  inch,  in  the  aggregate,  of  green  color,  the 
yellow  color- predominates  over  the  green  color  on  that  part  of  the  fruit 
which  is  not  discolored.    The  1  inch  (area  of  a  circle  1  inch  in  diameter) 
specified  for  green  color  may  be  any  shade  of  green  color  frcm  light 
green  to  daxk  green.    On  the  remaining  area  of  the  fruit,  which  is  not 
discolored,  the  yellow  color  must  predominate  over  the  green  color. 

For  example,  a  fruit  vdth  the  area  of  a  circle  1  inch  in  diameter  of 
green  color  shall  not  have  any  other  area  in  which  the  green  color 
predominates . 

(183)  The  term  "fairly  well  colored"  in  the  California  and  Arizona  orange 

standards  means  that  the  yellow  or  orange  color  predominates  on  the  fruit. 
For  example,  an  orange  which  shows  Ujfo  of  the  surface  with  green  color 
and  55^  of  the  surface  with  yellow  or  orange  color  v;ould  meet  the  require- 
ments of  "fairly  well  colored." 

(18U)  In  the  California  and  Arizona  grapefruit  standards,  the  term 

"fairly  well  colored"  means  that  the  yellow  color  predominates  on  the 
fruit  and  that  the  fruit  is  free  from  distinctly  green  streaks  and 
distinctly  green  blotches.    Under  this  definition  fruit  with  distinctly 
green  streaks,  or  distinctly  green  blotches  will  not  meet  the  require- 
ments of  fairly  well  colored, 

(185)  Color  Added  Fruit.    Color  added  processes  are  not  sufficiently 
standardized  to  warrant  any  mention  on  the  certificate  of  the  degree  of 
color  attained.    Therefore,  no  attempt  should  be  made  to  describe  color 
more  than  is  done  \Tith  uncolored  fruit,  but  it  should  be  mentioned  under 
"Products  Inspected"  that  the  fruit  is  stamped  "Color  Added." 

(186)  No  attempt  should  be  made  to  certify  the  exact  percentage  of  fruit 
with  the  color  added  treatment  since  it  is  impossible  in  all  cases  to 
determine  accurately  whether  all  fruit  in  a  lot  have  been  color  added. 
Fruit  with  stem  buttons  missing  at  the  time  of  the  color  added  treatment 
or  those  with  stem  buttons  which  remain  attached  after  the  treatment  can 
be  detected  by  a  light  brown  or  orange  color  of  tlie  stem  scar  or  stem 
button  cavised  by  the  dye.    However,  if  the  stem  button  becomes  detached 
after  the  treatment  it  is  difficult  to  determine  whether  the  fruit  is 
color  added.    Request  for  exact  percentage  of  color  added  fruit  should 
be  declined  but  it  will  be  satisfactory  to  certify  color  added  treatment 
by  the  use  of  general  terms.    Thus:    "Most  stem  buttons  and  stem  scars 
light  brown  to  orange  color  vrhich  indicates  'Color  Added  Treatment.'" 
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(5)  Texture  refers  to  the  smoothness  or  roughness  of  the  skin  (187) 
which  varies  considerably  with  the  size  of  the  fruit  and  variety.  Large 

sizes  are  normally  rougher  than  small  sizes  for  the  same  variety.  Like- 
wise, Valencias  and  Navels  are  rougher  than  the  Pineapple  variety. 
Therefore,  in  reporting  texture,  the  size  of  fi-uit  and  variety  must  be 
considered  in  determining  the  proper  descriptive  tem.    Texture  should 
be  reported  on  all  citrus  fruits  even  though  there  are  no  minimum  require- 
ments in  the  tangerine  standards.    The  other  standards  specify  various 
texture  terms  which  are  defined.    In  describing  texture,  the  following 
terms  should  be  used  on  the  basis  of  the  specific  standard  in  question: 
(a)    Smooth,  (b)  fairly  smooth,  (c)  slightly  rough,  (d)  rough,  (e)  exces- 
sively rough  and  (f )  seriously  lunipy. 

Do  not  acquire  the  habit  of  associating  the  term  "fairly  smooth"  (188) 
with  the  U.  S.  No,  1  grade  in  all  standards.    The  U.  S.  No.  1  grade  in 
the  lemon  standards  specifies  that  the  fruit  shall  not  be  abnormally  rough. 

Inspectors  should  study  and  refer  frequently  to  the  models  on  (IQ9) 
texture . 

(6)  Thickness  of  skin  is  closely  associated  vath  texture,  and  in  (190) 
most  cases  it  is  not  necessary  to  make  any  mention  of  this  factor  on  the 
certificate.    This  is  especially  true  for  the  standards  in  which  the 
thickness  of  skin  is  included  in  the  definition  of  the  texture  term, 

as  in  the  U.  S.  Standards  for  Florida  Oranges.    In  most  cases,  the  texture 
and  thickness  of  the  skin  are  coairparable ,  such  as  fairly  smooth  texture 
and  fairly  thin  skin.    However,  when  the  standards  contain  a  minimum 
thickness  of  skin  requirement  or  there  is  a  material  difference  in  the 
texture  and  thickness  of  the  skin  both  should  be  reported.    For  example, 
the  thickness  of  skin  should  always  be  reported  on  California  and  Arizona 
grapefruit  since  it  is  a  requirement  in  the  U.  S.  Fancy  and  U.  S.  No.  1 
grades . 

(7)  Juice  Content  of  Lemons  and  Limes.    The  juice  content  of  both  (l9l) 
lemons  and  limes  is  based  on  voliane.    In  determining  the  percentage  of 

juice  by  volume,  the  following  equipment  is  necessary: 

Galvanized  iron  tank  with  overflow  spout. 
Galvanized  iron  cage  with  hinged  lid  and  cover. 
Graduated  glass  cylinder,  1000  cc. 
Supply  of  cheesecloth. 
Juice  extractor. 

(a)    Sampling  Procedure  in  Determining  Juice  Content.    Use  1  (192) 
dozen  or  more  fruits  when  possible.    Of  the  larger  size  fruits,  a 
sufficient  number  should  be  taken  to  fill  the  wire  cage.    As  the  juice 
content  is  intended  to  be  the  average  for  the  lot  (consisting  of  all 
sizes),  the  saniples  shall  be  taken  at  random  by  sizes. 
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Lemons  or  limes  shoiild  be  tested  as  soon  as  possible  after  the 
sample  has  been  secured  because  of  their  susceptibility  to  rapid  drying 
of  the  rind  which  will  cause  a  change  in  the  percentage  of  juice  content . 

■   '      '    .    ' ' 

./(b)    Measurement  of  Volume  of  Lemons, 

1.  Stand  tank  on  level  surface  convenient  to 
water  supply  and  a  sink. 

2.  Fill  tank  with  water  to  overflow  level. 

3.  V/hen  overflow  drip  has  practically  ceased, 
place  graduated  cylinder  in  position  \inder 
overflov^  spout,  lower  empty  cage  to  bottom 
of  tank,  measure  the  volume  in  cubic 
centimeters  (cc)  by  the  water  displaced.  . 
(This  need  not  be  done  for  each  determina- 
tion if  this  figure  is  recorded.    It  should 
be  checked  occasionally), 

k.    Refill  tank  (cage  removed)  to  overflow  level. 

5.  Place  fruit  sample  in  cage  and  lower  carefully 
into  water  receiving  overflow  into  the  enipty 
graduate.    Stop  the  spout  with  the  thumb 
while  the  first  1000  cc.  quantity  of  dis- 
placed water  is  emptied  from  the  graduate 

and  proceed. 

6.  Subtract  cage  volume  (3)  from  total  volime, 
(5)  to  obtain  volume  of  fruit  sample. 

(C)    Extraction  of  Lemon  Juice. 

1.  Cut  fruits  in  half. 

2.  Ream  on  either  a  hand  reamer  or  one  of  the 
motor-driven  types. 

3.  Strain  juice  through  double  thickness  of 
diy  cheesecloth  and  squeeze  the  pulp  as 
dry  as  possible, 

k.    Measure  volume  of  juice  in  the  1000  cc  , 
graduate. 
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(d)    Calculation  of  Percentage  of  Lemon  Jiilce.  (l9?^) 

Volume  of  Juice  x  100    :   percentage  Juice  by  volume . 
Volume  of  fruit. 

Certification  of  Juice  Content  of  Lemons.    It  is  not  necessary  (l97) 
to  make  the  juice  content  determination  unless  specifically  requested  by 
the  applicant  or  the  inspector  believes  there  is  doubt  regarding  whether 
the  lot  meets  the  minimum  juice  content  required  in  the  grades. 

Remarks  and  Grade  Statement  Regarding  Juice.    When  the  juice  (198) 
content  has  not  been  determined,  the  following  statement  should  be  made 
under  "Remarks":     "Per  cent  of  juice  content  not  determined,  but  lemons 
(or  limes)  apparently  meet  the  juice  requirements  of  the  grade. 

The  inspector  should  not  attempt  to  show  the  percent  of  juice  on  the  (199) 
certificate  when  the  fruit  meets  the  minimum  juice  requirements  of  the 
grade.    Certify  the  grade  without  any  reference  to  the  juice  content. 
Thus:     "U.  S.  No.  1."    However,  if  per  cent  of  juice  is  below  the  minimum 
requirements  of  the  grade,  the  grade  certification  should  show  this  fact. 
Thus:    "Fails  to  grade  U.  S.  No.  1  account  juice  content  is  less  than 
 by  volume." 

(8)    Internal  Quality  of  Common  Sweet  Oranges.    The  U.  S.  Standards  (200) 
For  Florida  Oranges  and  the  U.  S.  Standards  For  Oranges  which  are 
applicable  to  other  states  than  Florida,  California  and  Arizona  contain 
Standards  For  Internal  Quality  of  Camon  Sweet  Oranges.    In  these  standards, 
the  requirements  are  based  on  the  volume  of  juice  per  standard  box, 
percentage  of  soluble  solids,  acid  and  ratio  between  acid  and  soluble  solids. 

Applications  for  inspection  for  internal  quality  of  common  sweet  (201) 
oranges  may  be  for  (l)  juice  content  only,(2)  complete  analysis  including 
juice  content,  soluble  solids,  acid  and  ratio. 

'  .1.    When  determination  of  juice  content  only  is  desired,  the  fresh  (202) 
fruit  and  vegetable  inspector  should  secure  sainples  and  make 
the  determinations  according  to  the  follo\n.ng  instructions. 
Offices  which  are  not  equipped  to  extract  the  juice  should  send 
the  samples  to  the  nearest  Fresh  Fruit  and  Vegetable  Inspection 
office  v:hich  is  so  equipped. 

2.    When  complete  analysis  is  desired,  the  fresh  fruit  and  vegetable  (203) 
Inspectors  located  in  markets  where  there  is  a  processed  products 
laboratory  should  secure  the  sainples,  determine  the  juice  content 
and  take  or  send  samples  of  the  juice  for  the  different  sizes  to 
■  'the  processed  products  laboratory  where  determination  of  soluble-  ■  ■ 
solids,  acid,  and  ratio  will  be  made. 
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(20^+)  When  determination  of  the  soluble  solids,  acid,  and  ratio 

is  desired  in  markets  vrhere  there  is  no  processed  products 
laboratory,  a  sainple  of  the  f iiiit  or  juice  should  be  seciired 
and  sent  to  the  nearest  Fresh  Products  inspection  office  in 
the  market  vhere  a  processed  products  laboratory  is  located, 
provided  it  will  arrive  at  destination  within  a  reasonable 
time.    If  the  sample  cannot  be  handled  prcanptly,  the  inspector 
should  contact  his  svtpervisor  immediately  for  instructions . 
The  supervisor  may  determine  to  expedite  the  inspection  by 
requesting  that  a  processed  product  inspector  proceed  to  the 
market  with  proper  equipment  to  make  the  analysis. 

(205)  In  all  instances,  sainples  of  juice  or  fruit  fonrarded  to  processed 

products  inspectors  should  be  accompanied  by  a  certificate  of  sanqpling, 
(FDA-5^6).    The  processed  products  inspector  after  analysis  shall  report 
the  results  immediately,  in  person,  by  phone  or  vrire,  to  the  Fresh  Fruit 
and  Vegetable  Inspector  from  whom  he  received  the  sample .    A  written 
statement,  identifying  the  lot  and  malting  reference  to  the  form  FDA-5^f6 
should  follow  by  mail.    All  reports  of  analysis,  should  be  filed  with 
the  other  notes  covering  the  inspection. 

(206)  In  selecting  each  orange,  be  sure  that  it  is  representative  of  the 
size  of  the  fruit  in  the  package. 

(207)  If  the  applicant  for  inspection  is  unwilling  or  lanable  to  make  the 
load  readily  accessible  for  sampling,  the  request  for  inspection  should 
be  declined. 

(208)  Inspection  Certificates  and  Fees.    All  inspections  for  internal 
quality  vrhether  for  juice  contents  alone  or  for  complete  internal  quality 
will  be  handled  separately  from  regvilar  grade  inspections  such  as  U.  S. 

No.  1  and  separate  certificates  vdll  be  issued  and  separate  fees  assessed. 
The  inspector  who  dravs  the  sample  shall  issue  the  certificate, 

(209)  When  inspection  is  requested  for  both  external  and  internal  quality 
grades,  the  lot  fee  shall  be  assessed  for  external  grade  and  the  fee  for 

'    internal  quality  determination,  regardless  of  the  number  of  sizes  tested, 
shall  be  on  the  hourly  basis. 

(210)  When  appeal  inspections  are  made,  the  usual  policy  should  be  followed, 
i.e.,  when  the  original  is  sustained  charge  double  the  regular  fee;  when 
reversed,  no  fee  is  charged. 

(211)  Sampling.    Approximately  lOfo  of  the  packages  in  any  size  and 
grade  of  fruit  should  be  sampled.    All  tests  must  be  made  by  sizes. 
Studies  of  scientific  data  indicate  that  for  a  given  lot,  if  the  smallest 
and  largest  sizes  meet  the  internal  requirements,  the  sizes  in  between 
will  also  meet  the  requirements.    However,  there  is  always  the  possibility 
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of  fruit  of  different  sizes  "being  assembled  from  different  grov-ers'  lots, 
Accordingly,  it  will  be  necessary  for  market  inspectors  to  secure 
samples  from  each  size  of  fruit  in  the  car  load. 

The  following  table  indicates  the  approximate  number  of  oranges  to 
be  selected  from  any  given  size: 


(212) 


No.  of 

packages 
in  lot 


No.  of  boxes 
from  which 
samples  must 
be  secured 


No,  of  fruits 
to  be.  taken 
from  each 
package  


Total  No. 
of  fruits 
in  sample 


500 

koo 

300 
200 
100 
50 
25 


30 
30 
30 
30 
10 
6 
6 


1 
1 
1 
1 
3 
5 
5 


30 
30 
30 
30 
30 
30 
30 


Juice  Extraction  and  Determination  of  Volume .    If  the  office  (213) 
where  the  sample  is  drawn  has  the  proper  equix^ment,  the  inspector  should 
extract  the  juice  and  determine  the  volume  according  to  the  following 
procedure: 

The  folloidLng  equipment  is  necessary:    (l)    A  juice  extractor  with  (2ll+) 
a  reamer  burr  approximately  3  inches  in  diameter  at  the  base  and  which 
is  revolved  by  hand  cranking  or  motor  at  a  speed  not  exceeding  hOO  R.P.M. 
(2)  a  graduated  gle-ss  cylinder  approximately  1-7/8  inches  in  diameter  by 
ik  inches  in  height.    (3)  Pieces  of  cheese  cloth  for  straining  juice. 
(a  gauze  made  by  Johnson  &  Johnson,  New  Brunswick,  N.  J.  Ty^e  1  (44x36) 
uncut  bandage  roll  is  suitable  and  may  be  secured  in  most  localities). 

Extraction.    At  least  30  fruit  should  be  cut  in  half,  cutting  (215) 
across  the  stem  to  bJ.ossom  axis.    Each  half  of  the  fruit  should  be 
pressed  by  hand  against  the  reamer  burr  until  all  the  juice  and  juice 
cells  have  been  removed.    The  juice  should  be  strained  through  a  double 
thickness  of  cheese  cloth.    The  cheese  cloth  containing  the  juice  cells, 
pulp,  and  seeds  from  the  samples  should  be  squeezed  by  hand  until  the 
juice  is  removed  but  should  not  be  kneaded  or  twisted  or  pressed  to  the 
point  of  forcing  juice  cells,  pulp,  seeds,  or  slime  through  the  cloth. 
The  cloth  may  be  used  several  times  provided  it  is  thoroughly  washed 
and  wrung  out  each  time  it  is  used. 

Determination  of  Volume.    After  securing  the  juice  from  (2l6) 
at  least  30  oranges,  the  volume  of  juice  per  standard  packed  box  of 
1-3/5  bushels  is  detenained  as  follows: 
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(217)  The  juice  frcm,  all  the  oranges  used  should  be  measured  in  the 
graduated  cylinder.    Juice  should  be  measured  only  when  at  nomal  rocm 
temperatures.    A  few  degrees  will  not  cause  any  material  difference  but 
extreme  temperatures  may  be  significant.    For  exarapD.e,  a  sample  at  about 
kO  degrees  F.  due  to  cool  weather,  or  which  was  held  in  a'  refrigerator 
overnight,  might  show  a  material  difference  from  juice  tested  at  room 
temperatures . 

(218)  There  are  y{Qh.9^  cubic  centimeters  in  one  gallon  at  20  degrees 
or  68  degrees  F. 

(219)  Assume  that  a  200  size  lot  is  being  tested  and  that  30  oranges  yield 
2838.72  cc  of  juice.    It  is  obvious  that  the  orange  wou3.d  yield  one- 
thirtieth  of  2838.72  cc  or  9^^.62  cc.    200  oranges  would  yield  200  x  9h,62  cc 
or  18,92^4-  cc.    18,92^  cc  is  converted  into  gallons  by  dividing  this  number 
hy  378^ •96  (the  number  of  cc  in  1  gallon)  and  the  yield  is  found  to  be 

5  gallons  of  juice  for  the  200  size. 

(220)  The  follovdng  table  shows  the  number  of  cubic  centimeters  of  juice 
in  30  oranges  which  will  be  equivalent  to  the  nmiber  of  gallons  of  juice 
required  in  a  standard  packed  box  of  1-3/5  bushels: 


Number  of 

Number  of 

Number  of 

CC  to 

CC  to  equal 

CC  to  equal 

equal  5 

Fruit 

Number  of 

k  gallons 

I+-I/2  gallons 

gallons 

Size 

Fruits 

per  box 

per  box 

per  box 

96 

30 

'+73I 

5322 

591^ 

126 

30 

3605 

1^055 

1^506 

150 

30 

3028 

3^06 

3785 

176 

30 

2581 

2903 

3226 

200 

30 

2271 

2555 

2839 

216 

30 

2103 

2365 

2628 

250 

30 

1817 

20^ 

2271 

288 

30 

1577 

177^ 

1971  . 

32i^ 

30 

lJ+02 

1577  . 

1752 

(222)  Where  an  office  is  not  equipped  to  extract  juice,  the  sample 

should  be  mailed  to  the  nearest  Fresh  Fruit  and  Vegetable  Inspection 
office  which  is  so  equipped. 
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About  1  pint  of  the  juice  which  has  been  extracted  for  volume  (223) 
determination  should  be  taken  to  the  laboratory  of  Processed  Foods 
inspection  for  determination  of  the  Soluble  Solids  -  Acid  ratio.  This 
\r±ll  be  done  according  to  the  A.O.A.C.  methods  under  which  the  ratio  of 
soluble  solids  to  acid  is  determined  by  dividing  the  percent  of  soluble 
solids  by  the  percent  of  acid.    This  gives  the  number  of  parts  of  soluble 
solids  to  each  part  anhydrous  citric  acid.    Whenever  solids  or  acids  are 
mentioned  on  the  certificate,  they  shoiild  be  referred  to  as  "soluble 
solids"  or  "anhydrous  citric  acid." 

If  there  is  no  Processed  Foods  Laboratory  in  the  market  where  the  (22^4-) 
volume  of  juice  was  determined,  the  sample  of  juice  should  be  mailed  to 
the  nearest  laboratory  together  with  a  F.D.A.  5^6. 

NOTE  SHEET:    Somple  should  be  recorded  on  the  rough  note  (225) 
sheet  as  follows: 


SAMPLE. 

(ntjmber 
size    of  fruits) 


NUMBER  EQUIVALENT 
OF  CC  IN  GALLONS 
SAMPLE         PER  BOX 


SOLUBLE 
SOLIDS 
CORRECTED 
FOR  TEI'IP- 
ERATURE 


ANHYDROUS 

CITRIC 

ACID 


l^TIO 


288 
200 
150 


30 
30 

JO 


1971.30 
255^+. 80 
3027.90 


5.0 


9.7 
9.6 


.95 
1.03 


10.21-1 
9.32-1 

10^1 


13}   ■  ,  .  

("288  and  200  -  Size  meets  all  requirements  of  U.  S.  Grade  A  Juice  but  150-size 
fails  to  meet  the  requirement  of  U.  S.  Grade  A  Juice  account  insufficient 
volume  of  juice.") 

Important  Grade  Feictors  of  Internal  Quality.  ( 226 ) 

GRADE  AA;  (227) 

Minimura  volume  of  juice  -  5  gallons  per  standard 
pacl^d  box  of  I-3/5  bushels. 

Minimum  average  soluble  solids  ••  10  percent. 

Minimum  average  anhydrous  citric  acid  -  l/2  of 
1  percent. 

Minimum  ratios  according  to  Table  1  in  Standards. 

.  GRADE  A:  (228) 

Minimum  volume  of  juice  •-  k~l/2  gallons  of  juice 
per  standard  packed  box  of  I-3/5  bushels. 
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Minimum  average  soluble  solids  -  9  percent. 

Minimm  average  anhydrous  citri'j  acid  -  l/2 
of  1  percent.     .  . 

Minimum  ratios  according  to  TaMe  1  in 
Standards , 

Examples  of  Quality  and  Grade  Statemerts: 

(1)  When  oranges  are  inspected  on  the  "basis  of  internal 

quality. 

Quality:    All  sizes  meet  Grade  A  Juice  requirements 
for  soluble  solids. and  anhydrous  citric 
acid.    176,  200 and  2l6  sizes  contain 
h-ll2  gallons  of  juice  or  more  per  standard 
packed  box  of  1-3/5  bus!iels.    I50  size 
contains  only  3*7  gallons  of  juice  per 
standard  box  of  1-3 A  bushels.- 

Grade:  I76,  200  and  2l6  sizes  -  U.  S.  Grade  A 
Juice .150  size  -  Fails  to  meet  Grade  A 
Juice  account  insufficient  voliane  of  juice. 

.  Remarks:    Certificate  restricted  to  internal  quality. 
Analysis  for  soluble  solids  -  anhydrous 
citric  acid  ratio  of  the  juice  was  made 
by  Processed  Foods  Inspector  . 

(2)  Lot  fails  Grade  A  Juice  Account  too  low  ratio. 

Quality:    176,  200  and  2l6  sizes  meet  all  require- 
ments for  Grade  A  Juice.    250  size  - 
contains  9  •  55^0  average  soluble  solids 
and  1.05fo  anhydi'ous  citric  acid,  having 
a  9*05  to  1  ratio;  meets  volume  of  juice 
requirements  for  Grade  A  Juice. 

Grade:      176,  200  and  2l6  sizes  -  Grade  A  Juice. 

250  size  -  Fails  to  meet  Grade  A  Juice 
accoimt  too  low  ratio  of  soluble  solids 
to  acid. 


Remarks : 


Analysis  for  soluble  solids  -  anhydrous 
citric  acid  ratio  of  juice  was  made  by 
Processed  Food  Inspector   
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Inspection  for  juice  content  only> 

Quality:    Sizes  I76,  200  and  2l6  sizes  contain 
k'l/2  gallons  or  more  per  standard 
packed  box  of  1-3/5  "bushels.    I50  size 
contains  only  3*7  gallons  of  juice  per 
standard  packed  box  of  1-3/5  bushels. 

Grade:       Sizes  176,  200  and  2l6  meet  volume  of 
juice  requirements  of  U.  S»  Grade  A 
juice.    Size  I50  fails  to  meet  volume 
of  juice  requirement  of  U.  S.  Grade  A 
juice  account  insufficient  volvme. 


Remarks:  Inspection  and  certificate  restricted 
to  volme  of  juice  only  at  request  of 
applicant . 


Appeal  inspection  of  lot  previously  certified  as 
U.  S.  Grade  AA  juice. 

Quality:    176,  and  200  sizes  meet  all  require- 
ments for  Grade  AA  juice.    I50  size 
contains  average  of  10.7^  soluble 
solids  and  .8/0  anhydrous  citric 
acid  but  contains  only  gallons 
of  juice  per  standard  packed  box  of 
I-3/5  bushels.    216  size  contains 
average  of  $,6$  soluble  solids  and 
.7'/a  anhydrous  citric  acid.  Meets 
volume  of  juice  requirements  of 
Grade  AA  juice. 

Grade:       176  and  200  sizes  -  Grade  AA  juice, 
150  size  fails  to  meet  requirements 
of  Grade  AA  juice  account  insxif  •• 
ficient  volume  of  juice.    Size  2l6 
fails  to  meet  requirements  of  Grade 
AA  juice  account  insufficient  soluble 
solids . 


Remarks:    Analysis  for  soluble  solids  -  anhydrous 
citric  acid  ratio  of  the  juice  was 
made  by  Processed  Foods  Inspector 

 .  This 

certificate  covers  an  appeal  inspec- 
tion on  the  above-mentioned  shipment 
which  was  previously  inspected  and 
reported  on  joint  Federal  and  State 
of  Florida  certificate  which  is  reversed 
as  to  grade  on  I50  and  2l6  sizes. 
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(230)  Statement  Under  Remarks.    The  follovring  statement  should  "be 
made  under  "Remarks^^ihen  a  Processed  Foods  Inspector  has  made  the 
analysis  for  soluble  solids -anhydi'ous  citric  acid  ratio: 

"Analysis  for  soluble  solids -anhydrous  citric  acid 
ratio  of  the  juice  was  made  by  Processed  Foods 
Inspector  ." 

(231)  Number  of  Seeds  and  Color  of  Flesh.    If  variety  is  in  question, 
and  the  applicant  requests  it,  the  inspector  may  certify  the  range  and  a 
"mostly"  statement  for  count  of  seeds  per  finiit,  and/or  the  color  of  flesh, 
but  should  not  attempt  to  certify  the  variety  in  such  cases.    To  determine 
the  number  of  seeds  and  color  of  flesh,  cut  a  composite  sample  of  5  to  10 
firuit  frcan  each  saiirple  container  and  report  the  findings  under  the  quality 
heading.    The  number  of  seeds  and  color  of  flesh  are  not  grade  factors, 
and  are  never  justifications  for  reversals. 

(232)  As  previously  instructed,  inspectors  should  not  certify  variety 
unless  the  variety  can  be  definitely  identified.    There  are  a  few  varieties 
of  citrus  in  which  the  number  of  seeds  and  color  of  flesh  indicates  the 
variety,  but  such  indications  are  frequently  not  reliable.    For  example, 
some  authorities  state  that  a  Marsh  seedless  grapefruit  may  have  up  to  I5 
seeds  per  fruit .    It  is  also  true  that  some  pink  or  red  flesh  varieties 

of  citrus  may  show  a  high  percentage  of  fruit  with  little  color  during  the 
fall  season,  and  while  most  of  the  fruit  will  shoi:  colored  flesh  during 
the  winter  season,  the  color  in  some  instances  will  fade  in  the  late  spring 
to  an  extent  that  seme  of  the  colored  flesh  varieties  will  have  only  a 
cloudy  or  milky  appearance,  and  show  no  definite  pink  color. 


"Range  from  3  to  ^7,  average  approximately  15 
seeds  per  fruit.    Flesh  mostly  faded  red, 
some  red  color." 

Remarkc. ;     "No.  of  seeds  and  color  of  flesh 
reported  at  request  of  applicant," 

"Most  fruits  contain  less  than  5  seeds,  many 
contain  25  to  50  seeds. 

Remarks;  "Number  of  seeds  reported  at  request 
of  applicant." 

(23^1-)  (9  )  Defects .    The  term  "grade  defects"  should  be  used  to  report  all 

blemishes  that  are  serious  enough  to  affect  the  grade  in  question.  Minor 
blemishes  v^hich  are  of  no  commercial  importance  should  be  ignored,  except 
when  the  applicant  specifically  requests  that  they  be  reported  and  in  that 
event  should  be  follov/ed  by  the  statement,  "Not  affecting  grade."  Only 


(233) 


Examples; 
(1) 


(2) 


svich  defects  as  are  excluded  from  the  grade  in  question  should  he  men- 
tioned.   For  instance,  in  scoring  U.  S,  No.  2  grade  oranges,  practically 
aJ.l  specimens  may  shov:  defects  of  the  higher  grade,  but  these  should  not 
be  reported  as  their  presence  is  the  cause  of  the  stock  being  in  the 
lovrer  grade. 

Tlie  various  defects,  other  tlia.n  for  discoloration,  should  be  grouped  (235) 
in  one  percentage,  naming,  not  to  exceed  three  of  the  most  important,  in 
the  order  of  their  importance,  provided  that  when  the  lot  is  out  of  grade 
account  exceeding  a  restricted  tolerance  vlthin  the  total  tolerance,  this 
information  must  be  shov/n:    Thus:     "Range  from  5  to  Ijfo,  average  ICffo 
grade  defects,  including  &f<>  very  serious,  damage,  consisting  mostly  of 
Scale,  Amiuoniation  and  Caked  Melanose," 

Discoloration  should  be  reported  separately  from  other  grade  defects,  (236) 
except  in  the  U.  S.  Fancy  grade. 

With  the  exception  of  a  feir  troublesome  grade  factors,  no  attempt  (237) 
will  be  made  to  describe  the  numerous  insect  injuries,  diseases,  and 
defects  of  citrus  fruits  in  this  handbook.    Disease  information  is  fully 
coverisd  in  Miscellaneous  Publication  No.  U98,  Market  Diseases  of  Fruits 
and  Vegetables  which  is  furnished  each  inspector. 

Creasing  of  Oranges  and  Tangerines.    In  determining  whether  (238) 
creasing  is  severe  enough  to  affect  the  grade  in  question,  refer  to  the 
definitions  of  damage  and  serious  damage  in  the  applicable  standard. 

In  the  Florida  Orange  standards  and  the  standards  for  oranges  which  (239) 
are  applicable  to  states  other  than  Florida,  California  and  Arizona,  the 
term  damage  as  applied  to  creasing  means  that  which  causes  the  skin  to  be 
materially  weakened.    Creasing  which  causes  the  skin  to  be  materially 
weakened,  in  most  cases,  v;ill  crack  in  a  tight  pack  during  the  packing 
process  or  in  the  handling  during  the  transit  period.    Fruit  which  has 
reached  the  destination  market  without  cracking  or  which  does  not  crack 
upon  applying  moderate  pressure  to  both  ends  of  the  crease  should  not  be ' 
considered  as  damage. 

Serious  (3.amage  means  that  the  creasing  is  so  deep  or  extensive  as  {2k0) 
to  cause  the  skin  to  be  seriously  weakened.    Fruit  which  is  seriously 
damaged  by  creasing  will  generally  be  cracked  open,  in  a  tight  pack, 
before  reaching  the  terminal  market .    If  there  is  any  question,  apply 
slight  pressure  to  both  ends  of  the  crease.    If  the  skin  does  not  crack 
open,  it  should  not  be  considered  as  serious  damage. 

In  scoring  creasing  of  tangerines,  use  the  same  general  interpreta-  (2U1) 
tion  of  damage  and  serious  dainage,  described  above,  for  Florida  oranges. 
The  wording  of  the  damage  definition  is  different  but  both  mean  the  same. 
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{2k2)  In  the  California  and  Arizona  Orange  Standards,  damage  as  applied 

to  creasing  means  that  the  creasing  materially  i.'eakens  the  skin,  or 
extends  over  more  than  I/3  of  the  fruit  surface.    The  skin  of  an  orange 
which  has  become  materially  vreakened  from  creasing  will  crack  open  upon 
applying  moderate  pressure  to  both  ends  of  the  crease .    Fruit  in  which 
the  skin  does  not  crack  open  with  moderate  pressure  should  not  be  con- 
sidered as  damaged  unless  the  creasing  extends  over  more  than  1/3  of  the 
fruit  surface . 

(2^3)  Serious  damage  as  applied  to  creasing  in  the  California  and  Arizona 

Orange  Standards  means  that  the  creasing  seriously  vreakens  the  skin,  or 
is  distributed  over  practically  the  entire  surface  of  the  fruit.  Fruit 
should  not  be  scored  against  the  U.  S.  No.  2  grade  unless  the  creasing 
is  distributed  over  practically  the  entire  surface  of  the  fruit,  or  slight 
pressui'e  applied  to  both  ends  of  the  crease  will  cause  the  skin  to  crack 
open, 

( 2^+^ )  Creasing  will  be  handled  as  a  quality  factor  and  reported  under 

the  Quality  heading  on  the  certificate  except  on  color  added  fruit .  On 
fruit  marked  ""Color  Added'"~all  creasing  should  be  reported  unde r_t lie_ 
Condition  heading  on  the  certificate,  and  treated  as  a  condition  factor. 


(2^4-5)  Discoloration.    The  U.  S.  Standards  for  tangerines,  and 

U.  S.  Standards  for  grapefruit  and  oranges,  other  than  those  applicable 
to  California  and  Arizona,  provide  for  additional  grades  based  on  dis- 
coloration caused  by  rust  mite,  superficial  scars,  Melanose  or  other 
means.    Discoloration  is  defined  in  the  applicable  standards  and  is 
based  on  an  aggregate  area  of  a  specified  shade  of  color.    For  grapefruit 
and  oranges  the  shade  is  specified  as  a  light  shade  of  golden  brown  and 
for  tangerines  it  is  a  light  brown  color.    Discoloration  of  a  lighter 
shade  of  color  may  be  permitted  on  a  greater  area  and  darker  shades  of 
color  shall  be  restricted  to  a  lesser  area,  provided,  that  no  discolora- 
tion caused  by  scars  or  other  means  shall  be  permitted  vrhich  affects  the 
appearance  to  a  greater  extent  than  the  specified  area  of  the  designated 
shade  of  color.    Superficial  scars  or  discoloration  caused  by  other 
means  which  do  not  blend  or  which  are  in  contrast  with  the  normal  color 
shall  be  restricted  to  the  extent  that  the  appearance  is  not  affected 
to  a  greater  extent  than  the  designated  shade  of  color  for  the  specified 
area, 

{2k6)  The  tem  "excessive  discoloration"  should  be  used  to  describe 

discoloration  which  affects  the  appearance  more  than  the  amount  permitted 
for  the  grade.    This  is  advisable  because  a  fruit  may  be  scored  against 
the  U.  S.  No.  1  grade  account  of  the  intensity  or  kind  of  discoloration, 
and  yet  not  be  in  excess  of  I/3  the  surface.    This  saite  principle  also 
applies  to  the  U.  S.  No.  1  Bright  grade,  or  other  grades  for  discolora- 
tion.   Light  smooth  scars  wliich  do  not  cover  more  than  l/h  of  the  surface 
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of  an  orange  may  affect  the  appearance  more  than  1/3  of  the  surface  of  a 
light  shade  of  golden  "brovm  color  and,  tterefore,  scored  as  excessive 
discoloration  against  the  U.  S.  No.  1  grade. 

When  containers  are  staii?)ed  either  "Bright",  "Golden",  "Bronzes",  (2i<-7) 
or  "Russet",  the  shipper  has  specified  the  degree  and  amount  of  discolora- 
tion permitted.    Excessive  discoloration  should  be  reported  separately 
from  other  grade  defects  except  in  the  U.  S.  Fancy  grade.    For  example, 
a  lot  of  oranges  showing  %  defects  such  as  Scab,  Scale,  thorn  puncture, 
etc.,  and  in  addition  l^/j  excessive  discoloration  should  be  certified. 
Thus:    "Fails  to  grade  U.  S,  No.  1  accoimt  excessive  discoloration  in 
excess  of  the  tolerance." 

Gran\ilation  (Tree  Dryness ) .    The  U.  S.  Standards  for  all  (2U8) 
citrus  fi*uits  permit  a  definite  amount  of  dryness  or  mushy  condition 
under  the  definitions  of  injury,  damage,  serious  damage  and  very  serious 
damage.    In  the  definitions  of  these  terms,  the  depth  specified  is  for 
all  segments  at  the  stem-end,  or  the  equivalent  of  this  amount,  by 
volume,  when  occurring  in  other  portions  of  the  fruit.    These  definitions 
are  based  on  the  average  depth  for  all  segments  at  the  stem-end.  There- 
fore, when  the  dryness  or  mushy  condition  is  of  irregular  depth  in 
different  segments,  the  average  depth  should  be  used  as  the  basis  for 
scoring.    For  exan5)le,  if  in  l/2  of  the  segments  the  dryness  extended  to 
a  depth  of  1  inch  and  in  the  remainder  to  a  depth  of  l/2  inch,  the 
average  depth  would  be  3 A  inch. 

The  dryness  resulting  from  freezing  on  the  tree  is  discussed  under  (2^9) 
the  Condition  heading.    Dryness  may  occur,  however,  where  there  has  been 
no  freezing,  and  is  then  to  be  regarded  either  as  a  varietal  peculiarity 
or  the  result  of  the  conditions  under  which  the  fruit  was  grown.  This 
kind  of  dryness  is  knoim  as  granulation.    Valencia  oranges  harvested 
late  in  the  season,  or  from  young  trees  even  in  early  or  midseason 
especially  after  a  drouth,  are  quite  likely  to  show  it,  particularly 
in  the  large  sizes.    Thompson  Navel  orcinges  may  show  graniilation  no 
matter  vrhen  they  are  harvested.    In  both  these  varieties,  the  granulated 
condition  scmetimes  appears  throughout  all  of  the  pulp  of  affected  fruits, 
but  more  often  only  in  the  upper  or  stem-end  portion.    Even  in  fruits 
showing  the  latter  condition,  the  granulation  if  seen  in  cross . section 
affects  all  of  the  pulp  and  not  merely  spots  in  two  or  three  segments, 
as  so  often  happens  in  freezing  injury. 

In  tree-frozen  fruit,  the  juice  sacs  in  the  affected  portions  (250) 
collapse,  wither,  and  separate  from  each  other  and  from  the  segnent 
walls.    The  fruit  feels  light  in  weight.- 

In  granulated  fruit,  the  juice  sacs  do  not  separate  from  each  (251) 
other  or  from  the  segnent  grails;  they  also  remain  turgid,  the  juice 
being  displaced  by  solid  matter,  which  is  yellow  to  grayish-white  in 
color.    Such  fruit  feels  firm,  but  is  light  in  weight. 
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(252)  Frequently,  fruit  shovs  a  large  percentage  of  tree  dryness  in  the 
large  sizes,  and  none  in  the  smaller  sizes.    In  such  cases  dryness  should 
be  reported  according  to  sizes  or  by  stating  the  percentage  in  the  large 
sizes  and  giving  the  sizes  which  sho-w  no  dr^Tiess.    This  may  result  in 
reporting  certain  sizes  below  grade  on  account  of  dri^Taens.    In  such  cases, 
no  attempt  should  be  made  to  state  the  grade  of  the  entire  car.    A  simple 
statement  that  certain  sizes  are  below  grade  and  other  sizes  up  to  grade 
will  be  sufficient. 

(253)  During  periods  v^hen  no  freezing  damage  has  been  reported  in  the 
shipping  sections,  the  inspector  encounters  fruit  which  feels  abnormally 
light,  he  should  put  aside  all  such  specimens  for  cutting.    If  the  sus- 
pected specimens  cut  dry  enough  to  affect  the  grade  in  question,  they 
should  be  scored  \n.Vci  the  other  grade  defects . 

(25^)  If  the  dryness  or  granulation  is  such  that  it  cannot  be  determined 

with  any  degree  of  accuracy,  by  weight,  of  the  fruit,  a  blind  sample  of 
5  to  .10  fruit  should  be  taken  from  each  box  examined  and  cut  and  the 
percentage  based  on  this  saniple.    Thus:     "Of  samples  cut  from  5  "to  20fo, 
average  12fo  dryness  affecting  more  than  l/U  inch,  including  jjo  more  than 
1/2  inch  at  the  stem  ends  of  all  segments."    However,  if  an  accurate 
dete rmination  cannot  be  made  by  this  method,  or  an  appeal  inspection  is 
requested,  or  if  there  is  a  material  difference  bet\/een  shipping  point 
and  market  inspection,  the  follovn.ng  procedure  should  be  foJ.lowed; 

(255)  Sampling; 

I-3/5  or  I-2/5  bushel  boxes  or  equivalents, 
use  a  sample  of  50  oranges  from  each  container  examined. 

(256)  The  entire  contents  of  consvmer  packages  should 
be  used  as  the  sample.    Experience  indicates  a  wide  variation  in 
different  containers  in  a  lot;  therefore,  a  ccsmposite  sample  is  inaccurate, 

(257)  Grading  the  Sample; 

1.  Grade  and  score  the  saiiiple  for  external 
defects,  i.e.  damage,  serious  damage,  very  serious  damage,  and  discolora- 
tion. 

2.  After  the  fruit  has  been  classified  as  to 
external  defects,  each  fruit  should  be  cut  for  dryness. 

(258)  a.    Cut  all  fruit  classified  as  U.  S.  No.  1, 

scoring  fruit  v/ith  fccm  more  than  lA", 
to  1/2"  dryness,  in  one  colimin  and  fruit 
showing  in  excess  of  l/2"'  dryness  in 
another  column. 
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b.  Cut  all  fruit  classified  as  U.  S.  (259) 
No.  2,  recording  fruit  with  from  more 

than  lA",  to  1/2"  (as  infomation 
only)  and  more  than  l/2"  dryness  in 
another  column.  , 

c,  A  score  sheet  similar  to  the  folloT,ri.ng  (26O  ) 
should  be  usedjs  (U.  S.  Combination 

Lot)j 


Size 

Sam- 
ple 

DK 

U.S.I 
Ext. 

lA-1/2" 
Dry 

Over 
1/2" 
Dry 

U.S. 2 
Ext. 

U.S. 2  Ext, 

&  lA-1/2" 

Pfy,          . , 

U.S. No. 2  Ext.. 

&  over  1/2"' 

-.,.-,P^7.  .  ,  ,  ,  ,  \ 

SD 
Ext. 

V.S.D. 

Ext. 

Over 

1/2 

Disc . 

150 
150 
150 

50 
50 
50 

0 
0 

0  . 

31 
30 

28 

k 
10 
5 

0 
1 
0 

IT 
16 

19 

3 
5 
2 

■  2 
1 

-  1  ■ 

k    -tr-  - 

1 

,2 
1  , 

!: 

0 
0 
1 

1 
2 
1 

! 

99    !     19  ^ 
1 

[•■■  1  ~ 
■ 

52 

1 

Less  20 


Less 
Plus 
U.  S.  2 


It 


Plus 


5 


T 


Defects  10  Disc, 


Of  the  U.  S 
2  -  wliich  reduces 


.  1  (externally)  fruit,  19  are  U.  S.  2 
the  number  of  tJ.  S.  1  specimens  to  o^, 


and  1  below  U.  S. 


The  10  fruit  of  U.  S.  2  external  quality  which  show  from  over  lA" 
to  1/2"  dryness  are  recorded  for  information  only  -  they  are  still- 
U.  S.  2  quality.    From  52  U.  S.  2  external  quality  fruits  subtract  k 
that  show  more  than  l/2"  dryness,  leaving  ^+8.    Add  the  19  that  were 
dropped  to  U.  S..  2  because  of  dryness  -  making  a  total  of  6j  U.  S.  2's. 

Total  defects  of  U.  S.  2  include  10.  fruits  (5  for  dryness  and  5 
for  external  defects)  and  h  for  excessive  discoloration. 

The  inspector  should  use  the  following  procedure  in  cutting  citrus 
fruits  for  dr;y'ness  (quality),  transit  freezing  and  tree  freezing 
(condition): 

Cut  off  the  stem  end  by  first  cutting  the  rind  to  the  tip  of  the 
segments,  cut  lA  inch  deep  from  the  tip  of  the  segments;  if 
injury  is  found,  cut  another  lA  inch,  etc.    Then  cut  the  blossom 


(261) 
(262) 


(263) 

(264) 

(265) 
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end,  and  then  cut  through  the  rind  of  the  central  portion 
remaining,  and  pull  the  segments  apart  and  examine  for  injury. 

The  various  grades  limit  dryness  or  mushy  condition  at  the  stem- 
end,  or  the  equivalent  of  the  aiaount  permitted  at  the  stem-end,  by 
volume,  vrhen  occurring  in  other  portions  of  the  fruit, 

SEE  CONDITION  HEADING  FOR  INSTRUCTIONS  AS  TO  REPORTING  DRYNESS  OR 
MUSHY  CONDITION  DUE  TO  FREEZING,    (Pars.  289-292). 

Scale .    There  are  several  types  of  scale  which  are  encountered 
in  the  inspection  of  citrus  fruits.    The  most  common  type  is  the  purple 
scale  which  has  a  hrownish-pui*ple  covering  and  is  roughly  the  shape  of 
an  oyster  shell.    From  an  inspection  standpoint  it  is  not  necessary  to 
identify  the  type  of  scale.    All  types  should  be  reported  as  scale. 

In  scoring  scale  against  the  standards,  refer  to  the  definitions 
of  damage,  serious  damage  and  very  serious  damage  in  the  applicable 
standard.    Seme  of  the  definitions  "pin  point"  scale  to  a  definite  area 
basis  for  a  specified  size  fruit.    For  example,  in  the  U.  S.  Standards 
For  Florida  Oranges,  a  200-size  orange  may  have  a  blotch  the  area  of  a 
circle  5/8  inch  in  diameter  without  being  considered  as  damage.  The 
appearance  of  this  size  fruit  with  a  blotch  5/8  inch  in  diameter  is 
used  as  the  basis  in  determining  the  area  permitted  on  other  size  fruits. 
If  the  scale  affects  the  appearance  of  other  size  fruits  more  than  the 
5/8  inch  blotch  on  a  200-size,  it  should  be  considered  as  damage. 
Scattered  scale  on  a  200-size  fruit  or  other  size  fruit  shall  be  con- 
sidered as  damage  when  the  appearance  is  affected  more  than  a  5/8  inch 
blotch  on  a  200-size  fruit. 

In  the  U.  S.  Standards  for  California  and  Arizona  Oranges,  damage 
by  scale  is  scored  on  the  basis  of  3  circular  areas.    Only  medium  or 
large  size  scale  which  can  be  readily  identified  as  scale,  and  not 
easily  giistaken  for  specks  of  dirt  or  other  objects,  shall  be  considered 
in  determining  the  grade. 

The  U,  S.  No;  1  grade  specifies  free  from  damage  by  scale.  To 
determine  whether  an  orange  is  damaged  by  scale,  select  3  circles  1 
inch  in  diameter  which  cover  the  3  areas  of  greatest  concentration  of 
scale.    The  3  areas  must  not  overlap  and  must  not  include  any_  scale 
which  is  within  a  circle  ^/8  of  an  inch  in  diameter  centered  at  the  stem 
button  or  stem_  scar.    All  scale  within  the  5/8  inch  circle  centered  at 
the  stem  button  or  stem  scar  shall  be  ignored.    The  plexiglas  ai'ea 
diameter  gauge  furnished  to  inspectors  should  be  used  in  locating  these 
circles. 
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.If  any  one  of  the  3  circles  contains  more  than  7  scales ,  of  if 
each  circle  contains  more  than  3  scales,  the  orange  shall  be  considered 
as  damaged.    The  following  table  illustrates  the  interpretation  of 
damage  by  scale  for  California  and  Arizona  Oranges:    (Exac^les  1  and  2 
illustrate  damage,  Examples  3  and  k,not  damaged). 


(272) 


Examples: 

(1) 

[2' 


NO.  1 

8  Medium  or 

large  scale 
k  Large  scale 
7   .  ", 
3  " 


CIRCLE 
NO.  2 

3  Medium  or 

large  scale 
h  Large  scale 
7 
3 


CIRCLE 
NO.  3 

3  Medium  or 

large  scaife 
k  Large  scale 
3 

3  " 


Damaged 
Damaged 
Not  Damaged 
Not  Damaged 


The  U.  S.  No.  2  grade  specifies  free  from  serious  damage  by  scale.  (273) 
To  determine  whether  an  orange  is  seriously  damaged  by  scale,  select  3 
circles  1  inch  in  diameter  which  cover  the  3  areas  of. greatest  concentra- 
tion of  scale.    The  3  areas  must  not  overlap  but  they  may  include  scale 
sijirrounding  the  stem  button  or  stem  scar.    In  the  definition  of  serious 
damage,  the  scale  at  the  stem  button  or  stem  scar  is  not  ignored  as  in  the 
damage  definition. 

If  one  of  the  3  circles  contains  more  than  19  scales,  or  if  each  con-  (27^) 
tain  more  than  9  scales,  the  orange  is  seriously  damaged.    The  following 
table  illustrates  the  interpretation  of  serious  damage  by  scale  for 
California  and  Arizona  oranges:    (Examples  1  and  2  illustrate  serious 
damage  and  Examples  3  and      not  seriously  damaged). 


CIRCLE 
Examples:    NO.  1 

(l)        20  Medium  or 

large  scale 
^2)        10  Large  scale 

,3)  19 
'k)  9 


CIRCLE 
NO.  2 

9  Medium  or 

large  scale 
10  Large  scale 
19 

9 


CIRCLE 
NO.  3 

9  Medium  or 
large  scale 
10  " 

9  " 
9  " 


Seriously  damaged 
Seriously  damaged 
Not  Seriously  dam. 
Not  Seriously  dam. 


Scarring.    All  citrus  fruits  are  subject  to  scarring  which 
may  be  caused  by  thrip  or  other  insects,  and  mecliajiical  injuries  such  as 
scratches  and  limb  rubs  while  the  fruit  is  still  growing  on  the  tree. 
Scars  may  be  smooth  and  affect  the  shape  and  texture  only  slightly,  or 
they  may  be  rough  and  deep  and  materially  affect  both  the  shape  and 
texture.    In  California  fruit,  scarring  is  one  of  the  most  inqoortant 
factors  in  determining  grade. 


(275) 


Scarring  which  is  not  severe  enough  to  affect  tlie  grade  in  ques-  (276) 
tion  should  be  ignored.    The  inspector  can  generally  tell  from  the  brand, 
or  by  the  request  of  the  applicant  the  grade  which  the  particular  ship- 
ment is  supposed  to  represent. 
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In  the  U.  S.  Standards  For  California  and  Arizona  Grapefruit  and 
Oranges  and  the  U;  S.  Standards  for  Lemons,  the  depth  and  smoothness 
as  veil  as  the  color  of  the  scars  must  be  considered  in  determining 
grade.    Plexiglas  slides  which  shoxr  the  shacfes  of  color  designated  in 
the  standards  are  furnished  each  inspection  office  for  reference.  Even 
though  the  plexiglas  slides  were  not  made  to  represent  the  scar  colors 
specified  in  the  U.  S.  Standards  for  Limes,  they  may  be  used  as  a  guide 
in  determining  shades  of  color  designated  in  the  lime  standards. 

Scars  in  the  other  standards  are  on  the  basis  of  appearance,  depth 
and  smoothness.    When  scars  are  encountered  refer  to  the  proper  defini- 
tion in  the  applicable  standard.    Grapefruit  models  which  sho\7  the  limits 
for  scars  are  furnished  to  each  inspection  office  and  should  be  used  as 
the  basis  in  scoring  scars  on  grapefruit  from  Florida  and  Texas . 

Reporting  Defects  of  Combination  Grade.    To- p remote  uniformity 
between  shipping  point  and  terminal  market  inspection,  and' to  avoid 
conflicting  percentages  of  defects,  it  will  be  the  policy  to  report 
defects  within  tolerance  when  the  product  meets  the  specification  of 
the  Combination  grade.    Example:     "Defects  within  tolerance,"  or 
"Defects  average  within  tolerance."    If  the  car  or  lot  fails  to  meet 
the  grade,  naturally  it  will  be  necessary  to  show  the  percentage  of 
defects  the  same  as  when  a  lot  fails  to  meet  the  No,  1  grade. 

The  expression  "Grade  defects  within  tolerance"  will  naturally  be 
assumed  to  refer  to  whichever  grade  is  sho^m  under  the  heading  of  Grade. 

For  Quality  examples  see  General  Examples  follo\d.hg  Remarks 
heading. 

CONDITION 

See  D.  M,. Handbook  -  Part  II  (same  heading). 

General  -  Factors  to  Report-.    Except  for  firmness  and  decay,  the 
factors  to  be  reported  \mder  the  Condition  heading  will  vary  con- 
siderably with  different  lots  and  different  types  of  cit-rus,  fruits. 
Fiimness  and  decay  statements  should  be  made  on  every  certificate  but 
other  condition  factors  are  reported  only  when  present  and  severe 
enough  to  affect  the  grade  in  question,  except  on  specific  request  of 
applicant.    In  that  event,  they  should  be  followed  with  the  statement 
"Not  affecting  grade."    The  Remarks  heading  should  also  show  the  reason 
for  reporting  factors  which  do  not  affect  grade.    Thus:  /"Slight  skin 
breakdo\m  not  affecting  grade  reported  at  applicant's  request." 
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The  foliovring  factors  that  are  reported  should  be  described  {2Qk) 
under  the  Condition  heading: 

1,  Firmness.  . 

2.  Freezing  injury  or  drjuess  associated  with  freezing  injury. 
3*    Creasing  on  color  added  fruit, 

k.    Skin  injuries.    ( Skin  breakdown), 
5»    Sprouted  seeds  of  grapefi-uit. 

6.  Color  of  limes, 

7.  Stem  buttons,  whether  attached  or  missing  (only  on 

reques-^Ji, 

8.  Decay, 

The  various  diseases,  including  decays  and  physiological  (285) 
injuries,  which  are  treated  as  condition  factors  of  citrus  fruits  are 
too  numerous  to  attempt  to  cover  them  in  detail.    For  a.  complete  des- 
cription of  the  various  diseases,  f^^O]^       ^^,^9?1-^^^"^,^  Publication 
No.  ^^8  which  is^fumished  to  each  inspector. 

(1)    Firmness  should  be  reported  under  the  Condition  heading  in  (286) 
conformity  with  the  firmness  teams  and  definitions  in  the  applicable 
standard.    Each  inspector  should  become  familiar  with  these  terms  as 
used  in  the  standards  before  making  an  inspection,  and  use  the  proper 
term  or  terms  to  accurately  describe  the  firmn,ess  in  accordance  with 
the  definitions  in  the  standards. 

Fruit  may  feel  soft  and  pliable  due  to  thinness  of  skin  and  yet  (287) 
be  properly  described  as  fimi.    Such  fruit  may  be  in  prime  condition  and 
keep  for  a  long  period  of  time  before  becoming  soft. 

Reporting  Firmness  of  Fruit  Affected  by  Decay.    In  describ-  (288) 
Ing  firmness  of  citrus  fruits,  all  decay  shall  be  considered  in  determin- 
ing the  quantitative  term  or  terms  to  be  used.    All  stages  of  decay 
shall  be  considered  as  affecting  the  firmness «    For  exemple,  a  lot  of 
oranges  with  %  Blue  Mold  Rot  shall  be  reported  as  "Generally  firm", 
provided  that  the  fruit  not  affected  by  deca-y  meets  the  requirements  of 
firm. 


( 2 )    Freezing  Injury  or  Dryness  Associated  With  Freezing  Injury,         ( 289 ) 
For  a  complete  description  of  freezing  injury,  refer  to  Miscellaneous 
Publication  No,  k^S,    The  proper  method  of  reporting  transit  freezing 
injury  is  covered  in  detail  in  the  D,  M,  Handbook  -  Part  II  and  should 
be  followed. 

All  types  of  freezing  injury  and  dryness  associated  with  freezing  (29O) 
injury  should  be  reported  under  the  Condition  heading.    Tree  freezing 
injury  or  dryness  associated  with  freezing  injury  will  be  coujited  against 
grade  after  it  is  believed  that  practically  no  additional  change  will 
take  place  in  transit.    General  instructions  will  be  issued  in  the  Branch 
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Letter  frcci  time  to  time  following  field  freezing.  If  uncertain  as  to 
just  hov  to  handle,  contact  yonr  district  supervisor  or  the  Washington 
office  before  making  a  report, 

(291)  When  there  are  no  specific  instructions  issued_in  the_  Branch  Letter^ 

the  inspector  should  treat  dryness  as  a  factor  of  condition  unless  it  is 


the  equivalfcnt  of  ttore^  than  ly_4-  incli  in  excess^  of _  v:hat  the  grade  permits  , 
in  vhlch  case  it  should  be  counted  against  grade  ._ 

( 292 )  Policy  and  proced\ire  for  dete rmiriing  scorable  mushy  condition  and 
dryness  following  fleld.^  freezing  is  the  same  as  that  used  in  determining 
granulation<. 

(293)  See  Paragraphs  on  "Granulation  (Tree  Dr-yness").    (Pars,  2i+8-266). 

(29^+)  (3)    Creasing  in  Color  Added  and  Not  Color  Added  Fruit.    IJhile  there 

is  no  experimental  evidence  to  show  to  what  extent  creasing  will  increase 
in  transit^  a  number  of  cars  inspected  at  shipping  point  and  at  destina- 
tion indicated  rather  definitely  that  marked  changes  may  take  place  in 
creasing  in  lots  which  have  received  the  color  added  treatment.  Creasing 
in  color  added  fruit  should,  therefore,,  be  reported  under  the  Condition 
heading  on  the  certificate,  and  counted  against  the  condition. 

( 295 )  Creasing  on  fruit  not  color  added  should  be  counted  ap;ainst  the 
grade ^  and  reported  as  a  Grade  Defect.      See  Quality  heading. 

(296)  (k)    Skin  Injuries  (Skin  Breakdown),,    Citrus  fruits,  particularly 
oranges  from  Florida,  frequently  show  drydng  out,  darkening  or  sinking 
of  the  oil  vesicles  near  the  stem  end  and  at  times  on  other  parts  of  the 
skin.    These  injuries  are  described  in  detail  in  the  Miscellaneous 
Publication  No.  kS)Q  under  the  headings  Aging,  Bro\ni  Stain,  Coloring  Room 
Injury,  Heat  Injury,  Pitting,  and  Rind  Breakdown.    I-fiiile  each  of  these 
skin  injuries  are  described  separately,  at  times  it  is  impossible  for 
inspectors  to  definitely  identify  the  specific  injury.    To  avoid  the 
possibility  of  inaccurate  certification,  it  is  necessary  to  designate 
some  term  which  can  be  applied  to  all  these  injuries.    Therefore,  the 
term  "skin  breakdovm"  should  be  used  in  reporting  these  injuries  on  the 
certificate,  except  that  \ihen  the  injury  hats  been  diagnosed  by  a 
pathologist"  or  the  inspector  is  certain  as  to  the  specific  injury.  In 
that  event,  the  specific  injury  may  be  certified.    Generally,  there  will 
be  no  objections  to  using  the  tem  "pitting"  to  describe  the  abruptly 
sunken  spots  in  the  peel  which  vary  from  l/k  inch  in  diameter,  where 
they  occur  singly,  to  I-I/2  to  2  inches  or  more  where  several  pits 
coalesce.    The  term,  "pox"  should  not  be  used. 
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Skin  "breakdovm  should  be  described  on  the  certificate  under  the  (297) 
Condition  heading.    In  most  cases,  it  will  be  desirable  to  show  the 
extent  of  the  injury  and  its  location,  which  x-rill  usixally  be  around  the 
stem  end  of  the  fruit.    In  describing  the  degree  of  this  injury  on  the 
fruit,  the  follo\d.ng  terms  should  be  used:     "damage  by  .  .  .  "  when 
bad  enough  to  score  against  U.  S,  No.  1;  "serious  damage  by  .  .  when 
bad  enough  to  score  against  U.  S.  No.  2;  "very  serious  damage  ..." 
when  bad  enough  to  score  against  U.  S.  No,  3» 

Slight  skin  breakdovm  should  be  used  in  reporting  injury  which  is  (298) 
not  severe  enough  to  affect  the  U.  S.  No,  1  grade.    However,  slight 
injuiy  should  not  be  reported  except  on  specific  request  of  the  appli- 
cant and  then  it  must  be  follovred  with  the  statement  'not  affecting  the 
^rade . "     The  Remarks  iaeading" must  also  show  this  infomat ion.    Thus : 
Slight  skin  breakdown  not  affecting  grade  reported  at  applicant's  request." 

As  indicated,  the  term  "Skin  Breakdo\m"  covers  a  wide  variation  of  (299) 
injury  to  the  skin,  which  is  the  result  of  a  number  of  conditions.  No 
line  can  be  drawn  as  to  what  should  be  scored  on  the  basis  of  area 
affected.    For  example:     "Skin  Breakdov/n"  due  to  heat  injury  progresses 
very  rapidly  and  often  causes  such  fruit  to  be  worthless  before  con- 
sumed, while  "Skin  Breakdown"  due  to  aging  may  progress  slo-vrly,  with 
a  fruit  showing  slight  injurj'-  on  the  market  being  consumed  before  the 
condition  advances  to  any  considerable  extent. 

The  colored  photograph  shovring  the  upper  limits  for  skin  break-  (300) 
do\m  for  the  U.  S.  No.  2  grade  should  be  used  as  the  guide  in  scoring 
skin  breakdown. 

(5)    Sprouted  Seeds  of  Grapefruit.    During  the  latter  part  of  the  (301) 
grapefruit  season,  inspectors  should  cut  specimens  through  the  center  to 
determine  whether  the  seeds  are  sprouted,    Nomally  the  seeds  do  not 
show  sprouts  before  the  early  part  of  March  or  later.    Sprouted  seeds, 
when  present,  should  be  treated  like  other  condition  factors.  The 
following  limits  shall  be  permitted  in  the  various  grades: 

U.  S.  No.  1  -    Not  more  than  a  total  of  6  sprouts,  (302) 
including  not  more  than  1  extending  to  the  rind,  and  the  remainder 
averaging  not  over  I/I+  inch  in  length, 

U.  S.  No.  2  -  Not  more  than  a  total  of  6  sprouts,  (303 
including  not  more  than  2  extending  to  the  rind,  and  the  remainder 
averaging  not  over  l/2  inch  in  length. 

U.  S.  No.  3  -  Not  more  than  a  total  of  6  sprouts,  (304) 
including  not  more  than  3  extending  to  the  rind,  and  the  remainder 
averaging  not  over  ^/k  inch  in  length. 


(305)  Any  fruit  with  sprouts  exceeding  those  permitted  in  U.  S,  Wo.  3 
grade  should  be  scored  as  very  serious  damage. 

(306)  In  determining  the  percentage  of  sprouted  seeds  in  grapefruit,  a 
sample  of  5.  to  10  fruit  selected  at  random  from  each  "box  examined  should 
be  cut.  and  the  percentage  based  on  tliis  sample.    Thus:     "Of  samples 

cut  from  10  to  20^,  average  15^0  damage  by  sprouted  seeds." 

(307)  (6)    Color  of  Limes .    To  avoid  the  confusion  of  reporting  green 
;          color  under  the  Quality  heading  and  yellow  color  under  the  Condition 

heading,  it  will  be  the  policy  to  describe  all  color  of  limes  under  the 
Condition  heading,  even  though  the  limes  are  all  green  in  color.  The 
.  color  of  limes  should  be  described  by  the  following  terns:    (l)  Good 
green,  (2)    Turning,  (3)  Yellow. 

(308)  (7)    Stem  Buttons      Stem  buttons  should  not  be  mentioned  on  the 
certificate,  except  on  specific  request  of  applicant.    In  that  event, 

,  it  will  be  permissible  to  accurately  detemine  the  percentage  of  fruit 
with  stem  buttons  attached  or  missing  and  report  in  general  terns  or 
show  the  percentage . 

(309)  (8)    Decay.    The  various  decays  affecting  citrus  fruits  are  fully 
described  in  the  Miscellaneous  Publication  No.  U98  which  is  furnished  to 
each  inspector.    A  description  of  these  decays  in  this  handbook  would 
only  be  a  repetition  of  this  publication. 

(310)  Decay  has  more  effect  on  the  market  value  of  citrus  fruit  than 
any  other  factor,    A  sufficient  number  of  samples  should  be  examined  to 
give  as  near  as  possible  an  accurate  percentage.    The  saii5)le  as  a  general 
thing  should  consist  of  half  boxes  when  inspecting  grapefruit.    In  other 
citrus  fruit  at  least  fifty  specimens  should  be  used  as  the  basis  for 
the  sample.    However,  when  unusual  or  irregular  conditions  are  found,  the 

.  size  of  the  sample  should  be  increased  until  the  inspector  is  satisfied 
that  it  represents  the  true  condition  of  the  lot.    A  lot  is  to  be  put 
out  of  grade  on  account  of  decay  exceeding  double  the  tolerance  in  one  or 
more  containers  only  i/hen  the  entire  package  is  examined. 

(311)  Decay  which  definitely  follows  pimctures,  cuts,  or  other  defects 
of  gi'ade  should  be  kept  separately  on  the  note  sheet  so  that  it  can  be 
counted  against  the  grade.    For  exanqple,  a  lot  of  fruit  idth  10^  defects 
and  in  addition  yjo  decay  follovdng  punctures  should  be  certified  below 
grade.    Thus:     "Fails  to  grade  U.  S.  No.  1  account  defects  in  excess  of 
tolerance,  including  decay  following  punctures," 
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In  reporting  decay,  always  show  the  stages  of  development  by  the  (312) 
use  of  general  terms.    Thus:     "Range  from  3  to  X%f  average  8/o  decay 
generally  Blue  Mold  Rot,  mostly  in  advanced  stage,  sane  in  initial  stage." 

For  examples  of  Condition  statements,  see  general  examples  follow-  (313) 
ing  Remarks. 

GRADE  (31^) 
See  D.  M.  Handbook,  Part  II  (Saaie  heading). 

A  definite  statement  as  to  grade  should  be  made  under  this  heading* 

Reporting  Grade  on  Combination  Grade.    Cars  are  frequently  sold  on  (315) 
the  basis  of  shipping  point  certificates  shovahg  Combination  grade  with 
a  given  percentage  of  U.  S.  No.  1  Quality,  or  on  a  straight  Combination 
grade.    The  receiver,  as  a  general  thing,  when  requesting  inspection  in 
the  market  is  only  interested  in  knowing  whether  the  commodity  meets  the 
contract.    This  being  the  case,  it  is  not  necessary  to  shovr  the  actual 
percentage  of  U.  S.  No,  1  quality  found  unless  this  is  specifically 
requested.    When  cars  are  sold  to  contain  a  higher  percentage  of  U.  S. 
No.  1  Quality  than  the  grade  specifies,  it  will  be  satisfactory  to  report 
the  grade  thus; 

"U.  S.  Combination,  with  at  least  GOPjo  U.  S.  No.  1  Quality." 

It  is  not  \musual  to  find  Combination  grade  cars  v/hich  lack  only  a  (31^) 
few  percent  of  grading- U.  S.  No.  1. 

When  Other  Percentages  of  U,  S.  No.  1  Quality  are  Specified  in  Com-    ( 317 ) 
bination  Grade.     When  a  lot  is  sold  with  a  higher  percentage  of  U.  S. 
No.  1  quality  than  is  specified  in  the  Combination  Grade,  no  individual 
container  may  have  more  than  10^  below  the  specified  percentage .  In 
other  words,  a  car  sold  as  U.  S.  Combination  Gofo  U.  S,  No.  1  quality  must 
have  not  less  than  50Jti  U.  S.  No.  1  quality  in  each  container.  However, 
a  car  showing  an  average  of  GOPjo  U.  S.  No.  1,  but  having  individual  con- 
tainers with  more  than  lOfo  less  than  the  average  may  be  reported  as 
"U.  S.  Combination  but  fails  to  grade  U.  S.  Combination  60^3  U.  S.  No.  1 
quality  account  range  ^5  to  8%  U.  S.  No.  1  quality," 

For  examples  of  Grade  statements,  see  General  Examples  following  (3lQ) 
Remarks  heading. 

REMARKS  (319) 


See  D.  M.  Handbook  -  Part  II  (Same  heading). 
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(320) 
(321) 


(322) 


GENERAL  EXM^IES 

(1)  California  Oranges. 

Products;    Navel  oranges  in  wire -bound  crates 

labeled  "Red  Diamond  Brand,  Riverside, 
Calif."  and  stamped  "Washington  Navels, 
U.  S.  No.  1"  and  to  denote  size  (I50  to 
252  sizes  noted)  applicant  states  k62 
crates . 

Pack;  Generally  tight.    Oranges  wrapped. 

Size;  General].y  uniform  in  size. 

Quality;      Oranges  are  clean,  veil  formed,  vrell  colored, 
mostly  fairly  smooth  texture,  some  smooth 
texture.    Average       grade  defects  mostly 
scars,  protruding  navels  and  scale. 

Condition;  Generally  firm.    In  bottom  layer  crates  most 
oranges  in  one  layer  adjacent  to  floor  racks 

, .  :  frozen  and  so  located  as  to  indicate  that 

freezing  occurred  in  car.    In  most  samples 
1  to  y/o,  in  some  none,  in  few  crates  lO^o, 
averaging  y/o  decay  Blue  Mold  and  Green  Mold 
Rots  mostly  in  advance  stage. 

Grade ;         Now  fails  to  grade  U.  S.  No.  1  only  account 
frozen  oranges  and  excessive  decay  in  few 
crates. 

Remarks ;      Inspection  and  certificate  restricted  to 
accessible  portion  of  load  consisting  of 
stacks  betireen  doors  and  upper  2  layers 
in  ends  of  car. 

(2)  California  Grapefruit. 

Products;  .  Grapefruit  in  boxes  labeled  "Blue  B  Brand, 
Los  Angeles,  Calif."  and  stamped  "U.  S. 
No.  1,  Marsh  Seedless"  and  to  denote  size 
(5^  to  80  sizes  noted)    General  Cold  Storage 
records  sho\re  h62  boxes . 


Pack;  Mostly  fairly  tight,  many  tight.  Grapefruit 

wapped. 


-  57  - 


Size: 


Fairly  uniform  in  size. 


Quality;      Clean,  ^rell  formed,  mostly  well  colored, 
many  fairly  well  colored,  mostly  fairly 
smooth  texture,  some  smooth  texture  and 
generally  fairly  thin  to  slightly  thick, 
mostly  slightly  thick  skinned.    From  5 
to  25^0,  average  approximately  1.%  grade 
defects  mostly  excessively  thick  skins, 
rough  texture  and  scars. 

Condition;  Generally  firm.    2  to  lO/o,  average  % 
damage  by  pitting.    In  most  samples  no 
decaj"-,  in  many  samples  2  to  IQPjo,  average 
2^0  Blue  Mold  and  Green  Mold  Rots  mostly 
in  advanced  stage,  some  initial  stage. 

Grade :         Fails  to  grade  U,  S.  No.  1  account  defects 
in  excess  of  tolerance. 


Remarks :      General  Cold  Storage  records  show  stock 

unloaded  frcan  car  P.F.E,  92001  and  stored 
under  lot  No.  212001, 


3 )    Lemons , 

Products: 


Pack: 


Size: 


Lemons  in  boxes  labeled  "Big  G.  Brand, 
Calif."  and  stamped  to  denote  size  (270 
to  3^0  sizes  noted).    Applicant  states 
kSh  boxes. 

Fairly  tight  to  tight,  mostly  tight. 
Lemons  wrapped. 

Fairly  uniform  size. 


(323) 


Quality;      Stock  is  clean,  mostly  well  formed, 
many  fairly  well  formed,  fairly  well 
colored,  fairly  smooth  to  slightly 
rough  texture,  mostly  slightly  rough 
texture.    Grade  defects  k  to  1%, 
averaging  9^,  including  7fo  internal 
decline  and  other  serious  damage. 

Condition;  Generally  firm.    Average  2fo  decay 

mainly  Green  Mold  and  Blue  Mold  Rots, 
mostly  in  initial  stage,  some  advanced 
stage . 
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Grade ;         Fails  to  grade  U.  S.  No.  1  Mixed  Color 

account  serious  damage,  including  internal 
decline,  in  excess  of  tolerance  and  account 
juice  content  is  less  than  25  percent. 


Remarks ;      P.R.R,  records  show  stock  unloaded  from 
PFE  7105. 

{k)    Florida  Oranges. 

Products;    Oranges  in  1-3/5  hushel  wire -bound  crates 
labeled  "R  Brand,  Winter  Haven,  Fla."  and 
stamped  "Color  Added,  U.  S.  No.  l"  and  to 
denote  size  (125  to  252  sizes  noted). 
Manifest  shows  525  crates . 


Pack: 


Size: 


Quality: 


Most  crates  tight,  some  fairly  tight. 

Fairly  uniform  in  size.    Few  crates 
stamped  252  size  contain  288  oranges. 

Stock  is  clean,  well  formed,  mostly 
well  colored,  some  fairly  well  colored 
and  fairly  smooth  to  smooth,  mostly 
fairly  smooth  texture.    Excessive  dis- 
coloration range  from  2  to  2Cffof  average 
approximately  15/0.    Of  samples  cut  in 
125  size  from  10  to  20,  average  15^ 
damage  by  dryness .    Other  grade  defects 
in  all  sizes  average  y/o  consisting  mostly 
of  scars,  scale  and  punctures . 


Condition:  Generally  finn.    In  most  samples  2  to  12fo, 
in  many  samples  none,  averaging  5/j  damage 
by  creasing.    Most  stem  buttons  attached, 
many  stem  buttons  missing.    In  most 
samples  no  decay,  in  many  samples  2  to 
12ffof  averaging  k^o  Blue  Mold  Rot  in  various 
stages . 


Grade:         Fails  to  grade  U.  S.  No.  1  account 

excessive  discoloration  and  125  size  also 
account  defects  including  dr;;>mess  in 
excess  of  tolerance. 


Remarks :      Stem  buttons  reported  at  applicant's 
request , 
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Florida  Grapefruit, 

Products ;      Grapefruit  in  standard  boxes 

labeled  "Big  G.  Brand,  Florida"  and 
staiiTx^ed  "U.  S.  No.  1  Bronze"  and  to 
denote  size  (5^  to  80  sizes  noted) 
applicant  states  manifest  shows  525 
boxes • 


(325) 


Pack;  Tight.    Fruit  irrapped. 

Size:  Fairly  uniform  size. 

Quality;       Clean,  generally  well  formed,  mostly- 
well  colored,  some  fairly  well 
colored,  mostly  fairly  smooth  texture, 
some  smooth  texture,    "ffo  grade  defects 
consisting  mostly  of  misshapen,  scale 
and  scars. 

Condition;    Finn.    Of  samples  cut,  most  samples 

none,  many  samples  10  to  average 
approximately  10^  damaged  by  sprouted 
seeds.    No  decay. 

Grade ;  Now  fails  to  grade  U.  S.  No.  1  Bronze 

only,  account  sprouted  seeds. 

Remarks ;       Applicant  states  stack  unloaded  from 
car  FGEX  ^^9032. 

Florida  Tangerines. 


(326) 


Products:      Tangerines  in  k/^  bushel  flat  tj'pe 

wire -bound  crates  labeled  "Blue  Moon 
Brand,  J.  J.  Smith,  Orlando,  Fla." 
and  stamped  "U.  S.  No.  1  Bronze"  and 
to  denote  size  (5^  to  I30  sizes  noted). 
Manifest  shows  99^  crates. 

Pack;  Fairly  tight  to  tight. 

Size;  Fairly  uniform  in  size. 

Quality:       Clean,  generally  well  formed,  fairly 
well  to  trell,  mostly  well  colored  and 
fairly  smooth  to  smooth  texture . 
Excessive  discoloration  caused  by  Melanose, 
average  8/0  including  2fo  serious  damage 
hy  unsightly  discoloration.    Other  grad6 
defects  average  6fo  consisting  mostly  of 
scale,  seal's  and  misshapen. 
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Generally  firm.    Of  samples  cut, 
most  sainples  none,  in  many  samples 
10  to  30^J^  averaging  approximately  8/3 
damage  by  dryness  or  mushy  condition, 
including  2fo  serious  damage,    ifo  decay 
mainly  Blue  Mold  Rot  in  advance  stage. 

Nov  fails  to  grade  U.  S,  No.  1  Bronze 
only  account  dryness  or  mushy  condition. 

B&O  R.R.  records  shov  stock  unloaded 
from  car  WFEX  6001. 


Oranges  in  1-3/5  "bushel  wire -bound 
crates  labeled  "T  Brand,  Brotmsville, 
Texas"  and  stamped  "U.  S.  Combination" 
and  to  denote  size  (126  to  250  sizes 
noted).    AiDplicant  states  manifest 
shows  525  crates. 

Fairly  tight  to  tight,  mostly  fairly 
tight . 

150  to  250  size  fairly  uniform  in 
size.    126  size  irregular  sizing. 
10  to  20P/C.,  averaging  15'^ci  under 
3-3/16  or  over  3"10/l6  inches  in 
diameter. 

Clean,  well  formed,  mostly  fairly  well 
to  reasonably  well  colored,  many  v;ell 
colored  and  slightly  rough  to  smooth, 
mostly  fairly  smooth  texture.  Exces- 
sive discoloration  for  U.  S.  No,  2 
grade  average  8fo.    Other  grade  defects 
for  U.  S.  No.  2  grade  averages  5'/^  con- 
sisting mostly  of  scale,  scars  and 
creasing. 

Generally  firm.    2  to  12^j,  average  jfo 
damage  b;-'-  slcin  brealcdo-vm,  including 
2  to  6^0,  average  jfo  serious  damage. 
In  addition  ^4-  to  lOfo,  average 
slight  skin  brealcdown,  not  affecting 
grade.    No  decay. 
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Grade ; 


Remarks : 


U.  S.  Combination,  with  at  least 
io  Xi,  S.  No.  1  quality. 


Slight  skin  breakdo^ni  not  affecting 
grade  reported  at  applicant's  request. 


(8)    Texas  Grapefruit. 


(328) 


PrpdAictB:    Grapefruit  in  1-3/5  "bushel  v/ire- 

bound  crates  labeled  "D  Brand,  Texas" 
and  stamped  "Red  Blush"  and  to  denote 
size        to  70  sizes  noted).  Mani- 
fest shows  525  crates. 

Pack:         Mostly  tight,  many  fairly  tight. 

Size;  Fairly  uniform  size. 

Quality;       Clean,  mostly  well  formed,  some 

fairly  well  formed,  fairly  well  to 
well  colored  and  generally  fairly 
smooth  texture.    Excessive  discolora- 
tion range  from  k  to  25^0,  averaging 
approximately  15^0 .    Other  grade  defects 
6  to  20/3,  average  13fb  consisting  mostly 
of  scars,  rough  texture  and  scale. 
Most  fruit  shovis  2  to  8  seeds,  many 
fruit  20  to  45  seeds,  averaging  approxi- 
mately 20  seeds  per  fruit. 

Condition;    Generally  firm.    In  most  sauiples  none, 
in  some  h  to  6^,  average  2^j  decay 
Blue  Mold  Rot  in  various  stages. 

Grade:  Fails  to  grade  U.  S,  No.  1  account 

excessive  discoloration  and  defects 
in  excess  of  tolerance. 

Remarks :       Nianber  of  seeds  reported  at  applicant's 
request • 


*  *  •X-  4t  -K-  4t  * 
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